Retailers Who Have Time to Read! [ck gn pases 19 to 24 


, PERIODICAL ROOM 
Vol. 71 ENERAL LIBRARY y 4 - E 4 No. 6 
UNIV. OF MICHa AUG 1 1 182 


NATIONAL PROVISIONER 


CHICAGO AND NEW YORK Copyright, 1924, by The National Provisioner, Inc, AUGUST 9, 1924 


Title Registered in U. 8. Patent Office. 
Published every Saturday by The National Provisioner, Inc., Old Colony Bldg., Chicago, Ill. 
Entered as second-class matter, Oct. 8, 1919, at the postoffice at Chicago, Ill., under the act of March 8, 1879. 
Subscription Price: United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Union, $5.00. 











STANDARD 
FOR A GENERATION 


Triumph Tankage Dryers have been standard equipment in moderate sized rendering plants 
for a generation. They are simple and reliable and cost little to run. Nearly 1000 are now 
in operation. If you want a dependable tankage dryer, get a Triumph. Ask for Bulletin 40. 


THe C. O. BARTLETT & SNOW Co. 


Main Office and Works: Cleveland, Ohio 














Established 1857 Curers of the Celebrated 
“REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e ro e Manufacturers of the 
Famous Brand “‘PURITY”’ Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners Frade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 
534 to 540 W. 37th St. 539 to 543 W, 39th se 


344 Produce Exchange NEW YORK 527 West 36th Street 847 to 549 W. 38th Se. 























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, IIl. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 

















Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 








ee 99 Genuine Double Refined Saltpetre (Nitrate of Potash) 
NIAGARA BRAND “and Double Refined Nitrate of Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


wenger’ BATTELLE & RENWICK ® “Appia 
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Discussed 


How to Figure Retail Selling Prices of Meat > cus 
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The Kramer Patented Hog Dehairing Machine 
With Conveyor Control 





USERS OF KRAMER PATENTED HOG 
DEHAIRING MACHINES 


Southeastern Packing Co., Ft. Lauder- 
dale, Fla. 


Montgomery Abattoir Co., Montgomery, 
Ala. 


White Peacock Company, Salisbury, N.C. 

Good & Sons, Lancaster, Pa. 

White Packing Company, Fresno, Calif. 

J. G. Johnson, San Francisco, Calif. 

Little Rock Packing Company, Little 
Rock, Ark. 

Chas. Kunzler Company, Lancaster, Pa. 

Hobson Brothers Company, Ventura, Cal. 

Oehl Packing Company, San Bernardino, 
Calif. 

Confederated Home Abattoir Company, 
Altoona, Pa. 





Mountain States Packing Company, Den- 
ver, Colo. 


Wight Packing Company, Toronto, Can. 
Rochester Packing Company, Rochester, 


A. Fink & Sons, Newark, N. J. 
Nuckolls Packing Company, Pueblo, Colo. 


Blayney-Murphy Co., Denver, Colo. 
Jacob Dold Packing Company, Buffalo, 
ee A 


Dold Packing Company, Omaha, Nebr. 
Harris Abattoir Company, Toronto, Can. 


Pittsburgh Packing & Provision Co., 
Pittsburgh, Pa. 


John Morrell Company, Ottumwa, Ia. 


ESTABLISHED 1853 ST-LOUIS 


Perfectly dehairs and cleans 
all sizes of hogs. Clean heads, 
clean feet, clean bodies. 


The Sectional and Timed 
Conveyor avoids using gates 
or devices to hold hogs back— 
thus preventing hogs from but- 
ting or bucking against each 
other. The Kramer machines 
keep every hog under control. 
Cleaning and delivery timed. 


The machine further avoids 
using hooks, exposing sinews, 
dropping hogs, manipulating 
levers or clutches and intermit- 
tent or gravity delivery of hogs. 


While the hogs are conveyed 
through the machine on the sec- 
tional and timed conveyor they 
are continuously rotated, de- 
haired and cleaned by the re- 
volving drums and short rubber 
belt beaters shod with steel 
claws. The cleaning drums and 
beaters come in contact with the 
hogs from all sides and direc- 
tions as the hogs are conveyed 
between the top beater shafts 
and lower drums. 


Note the photograph showing 
the hogs just ready to drop off 
of the conveyor out of the ma- 
chine—others follow 24 inches 
apart, so spaced on the conveyor. 
Manufactured in sizes from 100 
to 1,000 hogs per hour, all typi- 
cal of the same construction. 


The Kramer Patented Hog 
Dehairing Machine will dehair 
and clean hogs at the lowest cost 
per hour. 





Manufacturers of Machinery and Equipment 
pertaining to the Meat and Allied Industries 


BRANCHES: 


NEW YORK CITY CHICAGO, ILL. BUENOS AIRES, ARGENTINE HAMBURG, GERMANY LIVERPOOL, ENGLAND 
174-176 Pearl St. Monadnock Bldg. Calle San Martin 235 Albertstrasse, 25-30 R. W. Bollans & Co. 


1 853 1 924 6 Stanley St. 


WE KEEP FAITH WITH 
THOSE WE SERVE 
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To Study Retail Meat Industry 


Government Will Look Into Costs 
Methods and Practices of the 


Trade, and also Consumer Demand 








Conditions affecting the retail meat 
business are changing. It is possible 
that retailers have not changed their 
methods to meet new conditions. 

This is the opinion of government ex- 
perts who have made a study of the sit- 
uation. This may be the cause for 
much of the public complaint against 
retail prices. 

So the Department of Agriculture 
proposes to use the money recently 
given it by Congress for a study of the 
retail meat trade. 


Proposed Study of Retail 
Meat Problem and 


Factors Involved 


By W. C. Davis, U. S. Dept. of 
Agriculture 


Mr. Chairman and members of the 
United Master Butchers Association of 
America: 

My part on your programme can hardly 
be considered in the nature of an address, 
but more particularly as an outline of some 
of the Department’s plans concerning the 
study of the retail meat industry in the 
United States, which Congress at its last 
session authorized us to make. 

Through organizations with which you 
are affiliated, you to some extent at least 
are responsible for the appropriation with 
which to carry on the work, and you have 
therefore virtually asked us to inquire into 
your business. 

Much has been said and volumes written 
about the industry during the past few 
years, a large percentage of which has not 
been complimentary. At any rate there 
seems to be a general feeling that some- 
thing is wrong. 

Whether or not the feeling is justified 
the Department of Agriculture is not now 
prepared to say. We are approaching the 


This is a new program, which has al- 
ready begun, and which the Department 
hopes to carry through within a com- 
paratively short time. 

It will include not only a study of re- 
tailers’ costs and expenses, but also 
methods and practices of the trade, and 
the conditions affecting the consumer in 
the purchase of meats. 

Announcement of the scope of the 
plan came somewhat as a surprise when 
made by W. C. Davis, of the Depart- 
ment of Agriculture, in his address be- 


undertaking with an open mind, realizing 
that the proverbial “two sides to every 
question” applies here with equal signifi- 
cance as in all other problems. 

Possible Faults of Retailer. 

I am only frank when I say that the re- 
sults of the study, also our conclusions 
and recominendations, will be submitted to 
you and related industries, and to the 
public generally, for whatever information 
of value such a report may contain. 

Conditions affecting the industry are 
changing. It may be you have not chanzed 
your methods to meet the new conditions. 

It may be you are paying more atten- 





How About It? 


Has the retailer been standing 
still while conditions were chang- 
ing? 

Has he been watching his 
brother instead of himself ? 

Something seems to be wrong. 
The government proposes to find 
out what it is, and to help toward 
a remedy. 

The plan of the Department of 
Agriculture is outlined here. 











fore the national convention of the 
United Master Butchers of America at 
Chicago on August 4. 

Mr. Davis talked frankly with the 
retailers, and suggested that possibly 
they had been paying more attention to 
their competitors than to their own 
business. 

His plain talk was well received, and 
he established a friendly basis for the 
relations of the government investiga- 
tors and the retailers during the com- 
ing year. 


tion, and are concerned more about your 
competitor, than about your own business. 

It may be that you are overzealous in 
catering to the whims of some of your 
supposedly influential customers, without 
receiving a just recompense. 

You may be unnecessarily loose in your 
credits—extending credit before any in- 
vestigation of financial responsibility is 
made, thereby involving possible losses 
for which other customers have to pay. 

Too Anxious to “Charge It ” 

Only a few days age a prominent mem- 
ber of your organization cited an instance 
where a member of his family stopped 
in a certain store for the first time to pur- 
chase some meats, intending to pay cash. 
The proprietor rather insisted that he be 
permitted to make out a charge ticket. In 
this case the purchaser was a total stranger 
to the proprietor. He did not even know 
the purchaser’s name, and therefore had 
no possible means of knowing anything 
concerning his ability or willingness to pay 
at a later date. 

This actually happened in one of our 
most progressive cities. 

Another instance somewhat similar, al- 
though involving percentage of profit, was 
told me recently by a man holding a re- 
sponsible position with a wholesale meat 
firm, . And knowing the gentlemar_ per- 
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sonally, I can vouch for the truthfulness 
of the statement. 
Excuses for Over-Charging. 

Because of the unexpected arrival of 
friends at his home just before lunch time, 
the man’s wife was placed in a somewhat 
embarrassing position, as many house- 
wives frequently are, and hastily ’phoned 
her husband to bring home some sliced 
meats to take care of the emergency. Not 
having anything available in his own es- 
tablishment, he stopped on his way home 
at a convenient retail shop, and bought a 
small quantity of sliced smoked ham. The 
price was 80 cents per pound. 

Somewhat astonished at the price, the 
purchaser commented on the difference be- 
tween wholesale cost, which at the time 
was 25 cents per pound, and the retail 
price. 

This particular retailer, not knowing his 
customer, claimed the packers were re- 
sponsible. Not being able in this instance 
to justify the price in that way, he then 
claimed that because of bad bills and slow- 
paying customers he was forced to charge 
high prices. 

Giving Frank Advice. 

There can be no possible justification 
for methods such as these. In fact, such 
Fractices are a hindrance to the industry. 
I cite them here because they are facts, 
and not as criticisms directed at the retail 
meat industry in general. 

Then, too, it has been my privilege many 
times to come in close personal contact 
with members of your organization, and 
as a representative of the Department I 
have been privileged to sit in and listen 
to vour deliberations. By these means I 
have become acquainted with your prob- 
lems and know your attitude regarding the 
use of unfair and misleading practices, also 
your-desire to rid the industry of all ques- 
tionable methods. I, therefore, feel that 
I can speak to you about matters of this 
kind without being misunderstood. 

I could stand here for an hour and tell 
you of many things of interest regardin'¢ 
the whole livestock and meat industry 
which are constantly coming to my atten- 
tion through investigations and research, 
but time does not permit. 

Retailer’s Place in Marketing. 


Before I begin to outline the Depart- 
ment’s plan of procedure in the retail 
study which is already under way, I want 
to stress the relative importance of the re- 
tail meat dealer in connection with the 
whole marketing problem. 

You as dispensers of meats are at the 
end of the route from producer to con- 
sumer. You have it in your power to in- 
crease or decrease,meat consumption, and 
much depends upon you as the last contact 
between producer and consumer. 

Because of the highly perishable nature 
of the products, slow-moving methods will 
not bring you satisfactory results. To a 
large extent you must depend upon quick 
turnovers and reasonable profits for satis- 
factory net gains. This, then, involves an 
intimate practical knowledge of the needs 
of the industry. 

The inauguration and fostering of the 
Continuation School at Milwaukee to 
equip young men for the retail meat busi- 








THE NATIONAL PROVISIONER 


ness is.a practical, concrete demonstration 
of your belief in the industry, and a reali- 
zation on your part of its needs and re- 
quirements. 

Plan for Retail Study. 


And now as to the Department’s plans 
concerning the retail meat study. The 
tentative list of cities and towns selected 
for the study includes New Haven, Conn., 
New York City and Binghampton, N. Y., 
Baltimore, Md., Washington, D. C, Jack- 
sonville, Fla. Nashville, Tenn. New 
Orleans, La., Oklahoma City, Okla., Chi- 
cago, Ill., Minneapolis, Minn., Lincoln, 
Neb., Cheyenne, Wyo., Salt Lake City, 
Utah, Los Angeles and San Francisco, 
Cal., and Portland, Ore., and smaller 
towns which are tributary to these central 
points. 

Please understand that the list is tena- 
tive, and therefore subject to change if 
found advisable. Cleveland, Ohio, wiil be 
included in a part of the study. 

The study when completed should re- 
fiect conditions in all parts of the United 
States. We, therefore, endeavored to 
select cities and towns according to geo- 
graphical locations, which should be typi- 
cal of surrounding cities and towns in each 
locality. 

In order to keep expenses to the mini- 
mum and make the study as broad as 
possible without excessive travel, we have 
deemed it wise when the Department’s 
representative completes any one of the 
points listed, to immediately take up the 
study in smaller towns which are acces- 
sible to that central point. 

Subjects to Be Studied. 

The study has been divided into three 
general subjects: Cost Studies; Methods 
and Practices, and Consumer Demand. 

As a result of the studies made last 
year, some material on costs is now avail- 
able from three cities. This will be 
utilized as far as practicable, and will be 
supplemented by additional data of the 
same nature. 

It will not be the policy, however, to in- 


W. C. DAVIS 


Retail and Marketing Investigator, U. S. 


Bureau of Agricultural Economics, 
Washington, D. C. 


Speaker at the Convention. 
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stall systems of accounting as was done 
last year. Rather, we will attempt to build 
up this information from the records al- 
ready in operation. 

This we cannot do without your whole- 
hearted cooperation. You have worked 
with us splendidly in the past, and we are 
coming to you again for a continuance of 
that splendid spirit of help, especially in 
permitting our men to have access to your 
bookkeeping records. 

With that help we feel confident that 
the results of this new study will be of 
tremendous help to all of you. 


Easy Accounting System. 


The accounting system which was tried 
out last year has been very much simpli- 
fied and made easier to keep. We cannot 
furnish the forms, but we will be glad to 
explain it to everyone, and show how it 
can be fitted into your business. 

Under “Methods and Practices of Re- 
tailing Meats” studies will be made on all 
important phases, and will include types 
of stores, such as single stores, chain 
stores, and combination stores. Studies 
will be made to determine the relative 
efficiency and economy of operation of 
each type. 

We believe also that location has much 
to do with the success or failure of retail 
stores. The study will, therefore, com- 
prise stores in business districts, residen- 
tial districts, market places and industrial 
districts. 

Studies of Stores and Methods. 


Character of business is also a factor, 
and consideration will be given to cash 
and carry stores, credit and delivery stores, 
cash and delivery stores, and proper al- 
lowances made for different services per- 
formed. 

We think it essential that we know 
something as to the practical knowledge 
of the proprietor. Questions will be asked 
to determine the extent of his knowledge 
of the business. 

Source of supplies will be studied, such 
as direct from packing plants, from large 
or small packers, local  slaughterers, 
branch houses, car routes or otherwise. 

Delivery of meats to retailers’ place of 
business, how and by what methods, is 
another phase which will receive atten- 
tion. 

Differences in classes and grades of 
mieats handled, methods of buying, selling 
practices; preparation for special sales, de- 
livery, etc., will be carefully studied. Facili- 
ties and equipment will be studied, and 


special attention given to refrigeration, 
which involves waste of products. 
Deliveries and Advertising. 

Unreasonable or uneconomic expan- 
sion, involving long-distance deliveries, 
will receive attention. 

Methods of advertising; character of ad- 
vertisements, whether truthful or mislead- 
ing; window and counter displays; per- 
sonal solicitation and other means de- 
signed to attract customers, will be given 
attention. Particularly will we stress the 
matter ‘of advertising, and the effect mis- 
leading window displays and false adver- 
tising have on meat consumption. 

The practice of aging meats and its ef- 
fect on prices, disposition and care of shop 
fats and bones, methods and degrees of 
trimming; and differences in quality or 
grades of meats in different cities and in 

(Continued on page 42.) 
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Retailers in National Convention 


Greatest Gathering 


sociation Gets Advice 


in History of As- 
From Many 


Speakers and Acts on Important Matters 


The United Master Butchers Asso- 
ciation of America held its 39th annual 
convention at the center of the meat in- 
dustry when it met at Chicago on Au- 
gust 4 to 7. 

The attendance was the most repre- 
sentative and enthusiastic in the history 
of the association. The retailers have 
begun to realize the value of cooperation 
and education, and their attendance in 
this meeting showed it. 

Speakers from their own number and 
outside authorities told them of what 
had been done, and of what still re- 
mained to be done. 


The retail meat dealer is finding that 
he is only one link in the chain which 
begins with the livestock raiser, and 
ends with his own dispensing of meat 
products to the consumer. 


What has been done in cooperation 
between the producer, packer and re- 
tailer—with the aid of the government 
and other educational agencies—is told 
in this birdseye-view report by THE 
NATIONAL PROVISIONER. 


The retailers who have cooperated to 
get these results deserve credit, and 
their example should be followed. 


The retailer who doesn’t need to read, 
or who doesn’t have time to read, or 
who doesn’t want to read and study and 
help himself and his fellow—such re- 
tailers will not be able to keep up with 
the procession ! 

The same thing is true of the pro- 
ducer and the packer. What helps one 
helps all. 


And here is where united effort 
through the National Live Stock and 
Meat Board, the National Association 
of Meat Councils and the various trade 
organizations is beginning to show re- 
sults. 

There is no room here to summarize 
what was said and done at the conven- 
tion. It is best found out by reading 
the reports here given, both in the ac- 
count of the convention proceedings 
and the other features accompanying it 
in this issue of THE NATIONAL PRovis- 
IONER. 


Convention Sessions. 


The convention met on Monday aiter- 
noon in the Hotel LaSalle under the most 
favorable conditions. A record attendance, 
probably one of the largest in the history 
of the association, combined with great 
enthusiasm and interest in the various 
Papers, talks and discussions for the ad- 
vancement and betterment of the meat in- 
dustry and for the ultimate benefit of the 
consumer, were some of the reasons for 
the success of the meeting. 

Delegates, alternates and guests com- 
menced to arrive as early as Friday, and 
continued up to and all day Monday. It is 


safe to say that very few conventions 
could boast of representation from as large 
an area. California, Florida, Washington, 
St. Louis, Cleveland, Akron, Oshkosh, 
Omaha, Minneapolis, Greater New York, 
Pittsburgh, Milwaukee, Detroit, Rochester, 
Syracuse, Rockford, Decatur and, of 
course, al! of Chicage were represented. 
Some came by train and some by auto, but 
they were all there, and mostly with large 
delegations. 

Sunday was given over to receiving the 
delegates and getting acquainted. Com- 
mittees from the Chicago Master Butchers 
Association and from the ladies’ auxiliary, 
which had been formed last April, were on 
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hand to welcome and take care of the 
arriving guests. Auto rides and a ball 
game were arranged for the afternoon. In 
the evening a large party under the able 
guidance of Chas. W. Myers of Armour & 
Company had dinner at a Greek resturant. 
Monday morning was given over to regis- 
tration. 
The Opening Session. 

At 2 o’clock Monday afternoon the real 
business of the convention was gotten 
under way with an open session. Mr. 
George Pauli, president of the United Mas- 
ter Butchers Association of Chicago, re- 
quested all to stand while the Rev. R. 
Keene Ryan, pastor of the Garfield Boule- 
vard Presbyterian church, gave the invoca- 
tion, and the assemblage continued to 
stand during the singing of “America.” 

Mr. Pauli warmly welcomed the visitors 
to Chicago and told them everything was 
theirs. -He introduced John T. Russell, 
chairman of the Chicago convention com- 
mittee, who reaffirmed Mr. Pauli’s wel- 


The Retailer’s Next Problem 


Costs of Retail Meat Distribution 
Are Known—Can They Be Reduced? 


By Dr. Horace Secrist, Director Bureau of Business Research, 
Northwestern University. 


As a result of a year’s study of the re- 
tail distribution of meat, it is now known 
what it costs retailers to distribute their 
product. This information is oi interest 
to the public and of vital concern to the 
retailer. 

Our whole scheme of retail distribu- 
tion has its serious weaknesses. 

In production we have developed a tech- 
nique adequate to satisfy our needs and 
to give us a surplus. 

In distribution, we have hardly made a 
start in fhe elimination of waste and in- 
efficiency, and in reducing costs. 

Our method of distribution is the weak- 
est part of our industrial system. It must 
be improved. If it is not, the public has 
just cause for grievance, and legislators 


DR. HORACE: SECRIST. 





will be forced to interfere in the vain hope 
of improving conditions. 
Legislation Will Not Help. 

Such interference would be a calamity. 

Distribution is wasteful, and ruinously 
so, but it can only be improved through 
the activity of those who know its tech- 
nical details. It can not be improved by 
legislative ukase. 

The United Master Butchers of America 
in their cooperation with Northwestern 
University in its recently completed study 
of retail costs of distributing meat, have 
made a significant beginning toward the 
solution of that part of the retail problem 
with which they are concerned. 

But the problem is only half finished, 

It is one thing to know what it costs to 
render a service. It is another to explain 
why these costs are as they are, to cor- 
rect the abuses and inefficiency which 
make them excessive, and to install the 
devices which insure their reduction. 

Retail Methods Now Need Study. 

It is the problem of efficient and ineffi- 
cient methods of retailing which now need 
study. 

The Bureau of Business Research, as a 
service section of the university, is anxious 
and glad of the opportunity, with the co- 
operation of the retail dealers, to under- 
take this study. Its purpose is to assist 
business men in understanding and solv- 
ing their problems. It is scientific in its 
attitude, and its only concern is in finding 
the truth and in directing merchants to a 
realization of its meaning. 

It is hoped that the cooperation which 
was so generously given to the Bureau in 
its cost analysis will extend also to its 
study of methods. The Bureau has every 
reason to believe that such support will be 
given, and if it is, results significant to the 
rctailer, and of benefit and interest to the 
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come. After asolo by Miss Marie Thiel, the 
official welcome of the city was extended 
in behalf of Mayor Dever by Commis- 
sioner John E. Traeger. 

The city’s welcome was responded to by 
former National President Joseph F. Seng 
of Milwaukee, one of the most beloved 
members of the organization. 


Seng Replies to Welcome 


_ Joseph F. Seng of Milwaukee, in reply- 
ing to the address of welcome, paid a 
tribute to the city of Chicago for its splen- 


A. H. FENSKE 


National President of the Association, 
Re-elected for another year. 


did reception of the delegates, and added 
that it was entirely fitting that the United 
Master Butchers Association of America 
should hold their annual convention in the 
foremost city in the country in the live- 
stock and meat line. 

He urged the members and delegates to 
do everything in their power for the gooc 
of the association, not only while in the 
convention, but also at all other tin:cs. 


A Bigger and Better Organization. 


“The first point to follow is,” said Mr. 
Seng, “what must be done to create a 
bigger and better organization. We can- 
not content ourselves by enjoying the 
pleasures of a gathering of this kind and 
not bring forth at least some results for 
its elevation and betterment, in the dis- 
tribution of meats to co-operate with the 
producer, manufacturer and consumer. 

“Get acquainted with your neighbor, 
competitor and fellow butcher. Learn how 
things are being done by others, find ways 
of lowering the cost of doing business, 
create standards above criticism. Our field 
for improvement is large, opportunities are 
presenting themselves as they never have 
before. 

“If we go along in the same old way 
without the aggressiveness and clearsigit- 
edness of the modern business man, we 
will not see opportunities and grasp them 
as they pass along the path of life. in 
short, we must progress by being up to 
the minute and not trail along behind, for 
the meat business is making vast strides 
Every year brings new changes. We arc 
here for today to discuss the betterment 
of our craft. 


Suggestions for Betterment. 


“First of all, we need an organizing plan 
that will bring unto our fold new thoughts, 
blood and energy. We must have an in- 
come and working fund more productive 
and elastic than the one we have now. 
“Let me suggest that we at once place 
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into the hands of our executive committee 
the power to locate the next convention. 
A place where it will help to bring us new 
members; they and they only ‘shall have 
full supervision of the program, as to 
financing and entertaining, as well as 
everything else necessary to conduct an 
educating meeting. Thus our advertisers 
will learn that their money is going to be 
used for the benefit of all connected with 
the meat business. 

“Let us not walk around in a circle. 
Expansion should be our slogan. Do not 
be afraid to use a little T. N. T. if neces- 
sary. It will be good business if we have 
a sound, progressive financial budget which 
will enable us to do constructive work. 

“Our national and our local associations 
are not lacking intelligent workers. Our 
officers are men that could command 
higher honors and better salaries in many 
other branches of work, yet their loyalt) 
and love of the good work they are doing 
prompts them to devote their time, energy 
and money for the purpose that is nearest 
their heart. 


Need for Ethics and Standards 


“Ethics and standards are much needed 
in business today. The meat business is 
no exception. Our standards should be 
above reproach, character above self ser- 
vice. Your word should be your holies: 
obligation, above cven your signature. 
Truthfulness to practice these virtues will 
give you a living monument. 

“When you buy anything, call it an 
obligation, and don’t ask the seller to take 
it back and stand the loss. In the end you 
will pay; don’t be an ostrich, *o to him 
like a man and have it sold, the loss, if 
any, charged to your account. The credit 
and standing you create by such action 
may be the saver of your financial life at 
some future day. Your responsibility doe: 
not end by shifting it. 

“We all like to see character and man- 
hood in others; take a look at yourself now 
and then. See ourselves as others see us: 
we might find much room for improve- 
ment. This is not being said because it 
applies only to our meat industry; every 
line of business can profit only by honest 
service. If our higher-ups will set us 
good example and not cancel contract: 
promiscously, as was done after the late 
war, we all might profit. 


Grading of Meats. + 


“We may not go amiss to dwell for a 
moment on discussing the grading of 
meats. Would it not be ideal to have the 
different qualities marked and standard- 
ized? I do not think I am assuming tco 
much by saying the Deparement of Agri- 
culture is in favor of it. Let us ask for 
a try-out; if it is not a success, we can 
always go back to the old method. 

“What I am going to say now is not for 
experimental purposes; that is the practic 
of asking one, two and three cents for an 
article more than its market price. If we 
are going to advocate progress and ad- 
vancement, let us have one-price markets, 
wholesale and retail. The aforesaid wav 
of doing things is antiquated, to say the 
least. Det us stand for honest and square 
business practice. 

“The next practice I want to call to vour 
attention is the wholesaler retailing. It is 
neither ethical nor fair. If the retailer has 
no standing in the eyes of the wholesaler, 
then let them either be eliminated or let 
them eliminate the wholesaler, and do as 
was done years ago. We did not have the 
fancv frills we have now and many were 
sturdy and lived to a good old age. We 
are not asking for elimination or exter- 
mination—all have the God-given right to 
an honest livine—but when it comes to the 
wholesaler retailing it is wrong on-his part, 
unfair to his distributors and in nine cases 
out of ten a dead loss to him of valuable 
time and. money. 


Know Your Business 


“There are lines of demarkation that can 
be liberally drawn to harm no one, bu‘ 
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profit all, In conelusion,: may I call to 
your attention the gross ignorance preva- 
lent today of knowing one’s business 
Every one having a few hundred dollars 
has ideas of vast profits in the meat game 
but knows nothing about being a practicaj 
butcher. The result is failures, iosses to 
the consumer, who ultimately foots the 
bill, and the real butcher who knows his 
business suffers with the rest, the packer 
not excepted. 

“May we not also stand up for the 
quality meat or sausage which should be 
sold on its merits, giving the customer the 
privilege of selecting what they want if 
cheap and inferior meats and sausages 
satisfy. We must offer nothing for sale to 
our fellowman but what we would be will- 
ing to take home to our own family, 
This great country produces enough to 
give each and every one of its children a 
square deal in all we need for life and 
existence.” 

Value of Trade Associations. 


Philip D: Armour, vice-president of 
Armour & Company and chairman of the 
Committee on Retail Trade Relations of 
the Institute of American Meat Packers, 
delivered an address on “The Business 
Value of a Trade Association.” Mr, 
Armour pointed out that a trade associa- 
tion is created for the betterment of busi- 
ness, the promotion of service, lowering of 
costs to the public and the assurance of 
legitimate compensation to the retail in- 
dustry as a whole. The coming together 
of a number of retailers at stated intervals 
goes even beyond the betterment of busi- 
ness, because it forms and cements in- 
valuable friendships. 

“The business value of a trade associa- 
tion,” said Mr. Armour, “readily becomes 
apparent when the organization shows ten- 
dencies of expansion, of branching out, of 
seeking educationa’ advantages, of co- 
eperating with all the factors which go to 
make up the entire industry. If this were 
not the right idea, the biggest trade asso- 
ciations and business institutions in general 
would not be sc enthusiastic in promoting 
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the development of these principles. The 
packing industry in particular is looking 
forward to the upbuilding of these ideals 
from the foundation of good will, friendly 
co-operation, intelligent understanding and 
sincere motives. 


Value of Good Will. 


“Good will is based, in a large measure, 
upon confidence, and it is your mission and 
ours to see that the public believes in every 
factor connected with the meat industry, 
because the successful marketing of meat 
(Continued on page 48.) 
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Resolutions Adopted by the Retailers 


The mind of the master butcher~ on 
jaany matters is best revealed in the fol- 
lowing resolutions adopted by the con- 
vention: 


Preference in Buying. 


This association is opposed to the unfair 
practice of giving any one or more people 
preference over the master butcher in 
allowing selection of meats before market 
opening, either from car platform, track or 
when merchandise is offered for sale on 
selling rail only, and that it immediately 
take steps and use its good offices to 
eliminate the practice entirely. 

_Against Wholesale Retailing. 


Be it resolved, that we go on record as 
favoring a discontinuance of the sale of 
meats and meat food products at retail by 
large manufacturing concerns in particular. 

Resolved, that the Secretary confer with 
the packers, and if deemed advisable call in 
members from the executive committee, to 
assist them to come to a mutual under- 
standing as to where the retailer begins 
and the packer stops retailing. It is a well- 
known fact that wherever one goes the 
same condition prevails. 


Force Action on Box Weights. 


Be it resolved, that a committee of not 
less than seven members be appointed to 
confer with leading packers in an effort to 
enforce the demands of a previous resolu- 
tion passed by this body in the matter of 
box weights, demanding the plain marking 
of gross, tare and net weight on every 
package or box or barrel packed for 
shipment. 


Wholesale vs. Retail. 


Resolved that the packers and whole- 
salers be requested to refrain from selling 
to hotels, restaurants, boarding houses, 
lunch rooms, institutions, etc., also that 
the selling to packer and wholesale em- 
ployees, policemen, firemen and mail car- 
riers is abused and should be eliminated. 


Favor Honest Weight Packers. 


Be it resolved, that the members of the 
Master Butchers Association patronize and 
favor such packers and dealers as are en- 
deavoring to give honest weight in boxes, 
barrels, packages, etc. 


Uniform Packing of Poultry. 


That a demand be made for more uni- 
form packing of poultry in weight and 
quality. That all food be removed from 
the crops of poultry after slaughter, par- 
ticularly in turkeys, and that a fine be im- 
posed by the local board of health on all 
shippers and consignees who fail to ob- 
serve the law. 


Remove Spleen from Sheep and Lambs. 


Whereas, the spleen in sheep and lambs 
is un salable, and it is no more than right 
that it be removed, thereby being a great 
saving in money to butchers; be it re- 
solved, that we demand the removal of all 
spleen melts from sheep and lambs at the 
time of slaughter. 


Other Wholesale Reforms Asked. 


Remove breast fat or hard fat from in- 
side of forequarters of beef 

Remove flap called cheek from chuck 
of beef. 

Remove the trim from calf called ear, 
neck and leg flaps before shipping to 
market. 

Remove hangers and lard from loin of 
pork. 


Real Grievance Committees. 


Meat councils should have committees 
where complaints could be analyzed and 
speedy action taken, thereby giving bene- 
ficial results to the entire meat industry 





lf all the branches of the meat industry 
actually co-operated heartiiy and sincercly, 
abuses within the industry could be reme- 
died, and there would be little need for 
clamoring for laws local and federal. Un- 
fortunately, there has been little but “pass- 
ing the buck” on important issues for the 
past few years. 


Uniform Trim and Cut of Meats. 


A conference on standards should be 
called by a federal agency, and an agree- 
ment reached on a uniform trim, cut and 
quality of standard grades of brands. Take, 
for instance, pork loins; it could easily be 
worked out that a No. 1 choice loin could 
be trimmed without blade, the same dimen- 
sions in length and equal covering of fat 
the year ’round, instead of making it a 
gambling part. When the price of pork 
has a violent fluctuation, particularly when 
lard goes down, then you see an over- 
abundance of fat, a large blade bone and 
a little larger loin forced on the retailer. 
From the large number of packers, some 
could be induced to adopt this plan, and 
by their success others would be made to 
adopt such standards. 

(This resolution was adopted and re- 
ferred to the National Meat Councils.) 


Endorse Standard Meat Grades. 


Whereas, standard grades as regards to 
purchase and sale of merchandising is 
recognized as prime factor, and whereas 
the meat industry has not in the past kept 
abreast of the growing demand for these 
standards as a basis for equitable trading; 
and whereas, the United States Depart- 
ment of Agriculture, through the Division 
of Livestock, Meats and Wool in the 
Bureau of Agricultural Economics, has 
prepared tentative grade standards after 
consulting with representatives of all in- 
terests in the meat industry; and whereas, 
more than 97 per cent of the trade reaction 
to prepared standards when submitted for 
trade consideration has been favorabe;: 
therefore, be it resolved that the Master 
Butchers Association of America, in con- 
vention assembled, endorse the general 
principles of grade standards as applies to 
meats, and in particular to those prepared 
by the Division of Livestock, Meats and 
Wool of the United States Department of 
Agriculture. 
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To Label Sterilized Meats. 


Whereas, on account of evolution in 
sanitary methods, one of the results of this 
is the sale and distribution of sterilized 
meat products and meats which are en- 
tirely fit for human consumption, thus 
reducing costs which are borne by the con- 
sumer; and whereas, in comparison this is 
a means for the unscrupulous meat dealer 
to take advantage in offering such products 
for sale as against choice meat products; 
be it resolved, that this association go on 
record as favoring legislation providing 
for publicity on such products by having 
conspicuous display tags attached thereto, 
setting forth that such sterilized meats are 
being offered for sale. 


Produce Leaner and Better Meat. 


Resolved, that the Department of Agri- 
culture encourage the producer of live- 
stock for food consumption to adopt a 
system of feeding that will produce a 
leaner type of meat, and at the same time 
better saving qualities. We suggest the 
feeding of grain to the livestock while 
growing, the results that are obtained in 
producing baby beef and bacon types of 
pigs. Our customers want lean but tender 
meat. 

(This resolution was adopted and re- 
ferred to the National Livestock and Meat 
3oard.) 


Quote Poultry Frices. 


That the U. S. Department of Agricul- 
{ure quote poultry prices in addition to the 
t now valuable meat reports, thereby pro- 
hibiting unscrupulous persons from giving 
and publishing false quotations on poultry 
during the holiday season, to the detriment 
of producer and consumer. 
The activities of the Bureau of Agricul- 
tural Economics of the U. S. Department 
of Agriculture were endorsed. 


Better Livestock Cars. 


Whereas, there have been no radical 
changes made in the stock cars used for 
the transportation of livestock consigned 
to slaughtering plants throughout the 
United States since the beginning of this 
service, which condition results in enor- 
mous losses through bruised meats and 
skins, shrinkage in weights of cattle, etc., 
due to suffering from excessive cold in 
winter and heat in surnmer; be it resolved, 
that cars be improved to eliminate these 
causes for humane as well as for cconoiic 
reasons. 


Better Refrigerator Car Service. 


Be it resolved, that we urgently request 
the Secretary of Commerce to endeavor to 
secure the co-operation of the various rail- 
roads to provide refrigerator car service, 
particularly in the dairy section, for the 
benefit of producer and consumer. 


Refrigeration for Express. 

Resolved, that the express companies be 
requested to furnish refrigerators or re- 
frigerator cars in transporting meat prod- 
ucts and other perishable articles of food, 
in order to eliminate waste caused through 
spoilage. 

. Against False Advertising. 

Resolved, that the national organization 
devise ways and means to stop fictitious 
advertising. 

Favor Sunday Closing. 

Resolved, that we favor the closing of 
all retail markets on Sunday in the United 
States. 

A Master Butcher’s Button. 

The national association to devise and 
purchase a button suitable for the coat 
lapel. This to be purchased in quantities 
and sold to the various branches. This 
button would identify the craft and adver- 
tise the association. 

To Make Real Business Body. 


That a committee be appointed to draft 
a revision of the constitution of the na- 
tional association, so that this body can 
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create a modern and useful business asso- 
ciation. The committee to be empowered 
to spend a sum not to exceed $250 to en- 
gage legal and other aid required. 
Increase Per Capita Tax. 

Whereas, the United Master Butchers 
Association of America is continually 
spreading, and the expenses of the national 
association are increasing accordingly, and 
whereas, the finances of the national treas- 
ury are at times very low, causing a hin- 
drance to the national officers in their 
work; and whereas, the one dollar per 
capita tax now paid is not sufficient to 
properly cover the expenses of carrying on 
the necessary work; therefore, be it re- 
solved, that the one dollar per capita tax 
now paid by each local be raised to two 
dollars per capita, thereby increasing the 
finances of the national treasury and facili- 
tating the completion of the national 
officers’ efforts. 


— 


CONVENTION NOTES. 


From the Pacific coast came O. O. Lease 
of Los Angeles, while from Miami, Fla., 
came W. H. Peeples. 

I. Moskovitz and the other delegates 
from Omaha were all set to bring the 
convention to Omaha next year. And they 
landed it! 

Ed Levy of Chicago, the champion of 
the hot dog—beg pardon, “red hot”—was 
having a hot time on Monday night at the 
dance. 

Mrs. Philip Gerard of New York had 
them all doing it—fluffing up the back 
hair—even though they did not have it 
“bobbed.” 

Mrs. Moe Loeb motored in from Cali- 
fornia to be with the state president dur- 
ing the hot sessions. 

It didn’t take Charles W. Myers of 
Armour and Company long to become 
popular with the ladies. They all looked 
worried as soon as he was out of their 
sight. 

M. Berg, of Berg’s Hotel Supplies, 
Philadelphia, not having a local in Phila- 
delphia, joined the United Master Butch- 
ers of America. 

Fred W. Kaiser, proprietor of the East- 
ern Packing Company, the only repre- 
sentative from Decatur, Ill., was for a 
number of years located on Amsterdam 
avenue, New York. 

It was with deep regret that word was 
received from Charles G. Glatz of Roches- 
ter, state secretary of the United Master 
Butchers of America, that he would be un- 
able to attend the convention, as his little 
daughter Mary was in the hospital, having 


THE NATIONAL PROVISIONER 


been seriously injured. in an automobile 
accident. 

Dan Dever, of the Rockford, IIl., Master 
Butchers Association, came to Chicago to 
see his second cousin, the mayor of Chi- 
cago, as well as to attend the national 
convention. 

The Rockford, Ill., branch, which has 
been organized during the last year, made 
their initial bow on Monday morning, 
anxious to see how a big national con- 
vention was handled and to learn how 
their brothers in the trade were conduct- 
ing their business. They were ably repre- 
sented by Messrs. Anderson, president; 
Ahlstrand, secretary; D. Dever, P. T. Eck- 
lund and N. A. Lodin. 

Paul Gerold, the boiled ham king of 
Milwaukee, did not want to be overlooked. 

Mr. and Mrs. John T. Jepsen motored 
in from Omaha, arriving in Chicago on 
Sunday. They found the roads very good 
and had a very pleasant trip. 

Joseph Eschelbacher, vice-president, 
Washington Heights branch, New York 
City, had a birthday Sunday and the 
Ladies’ Auxiliary, U. M. B. A., of New 
York, gave him a surprise. 

Charles Schuck, national and_ state 
treasurer, with his wife, son and daughter, 
motored from New York, stopping at 
Niagara, Buffalo and other points of in- 
terest enroute. They expect to return 
home via the scuthern route, stopping at 
Washington, Richmond, etc. 

Chas. Hess of Milwaukee continues to 
be the humorist of the Milwaukee bunch. 

Mr. and Mrs. Geo. Gahn of Milwaukee 
arrived hungry, having been delayed by a 
washout on the road. Those who attended 
the Milwaukee convention will remember 
how earnestly this couple worked for the 
er of delegates and guests in 

922. 

Aaron Roth of Jersey City just couldn't 
miss a national convention. At the last 
minute he just had to jump on the train. 

C. W. Less of Oshkosh, Wis., is a 
director, a member of the legislative com- 
mittee and a few other things in his home 
association. 

The Ladies’ Auxiliary, U. M. B. A. of 
New York, extend their sincere thanks 
to the Ladies’ Auxiliary, U. M. B. A. of 
Chicago, for their untiring efforts and 
wonderful entertainment during their stay 
in Chicago. 

Axel Meyer of Omaha celebrated his 
thirtieth attendance at a national conven- 
tion. 

This talk of the younger ones taking 
their place and digging a hole beside the 
older ones simply “can’t be did.” Take 
Joe Seng, who does the talking, and then 
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see him dance until the band plays “Home 
Sweet Home!” : 

Daddy and Mrs. Chas. Hembdt of New 
York were swayed between love and dut 
on Sunday evening, but as usual duty pre. 
vailed. 

Jacob Herman had a busy time seeing 
that none was overlooked in receiving an 
invitation; Mrs. Herman welcomed all 
visitors. 

Charles Munkwitz must have found the 
fountain of youth on the New York trip, 
He is gayer and happier than ever. 

Even though Henry Schudt and Os- 
wald Vetter had their wives with them, 
they had to go to the handy man, Jacob 
Johnson, of the Rochester delegation, 
when they needed anything. 

Mr. and Mrs. Charles F. Radle, Jr, 
of Brooklyn, had them all going. Charley 
knew just when to snap his finger or wink 
his eye. 

John T. Russell tells this one of Arthur 
Pickering. He can’t get lost, even the 
first time he visits a city! 

The Ladies’ Auxiliary of Chicago, 0° 
which Mrs. Chas. W. Kaiser is president; 
Mrs. Ed. Levy, vice-president; Mrs. John 
A. Kotal, recording secretary, and Mrs. 
Bruno Richter is treasurer, deserves a 
great amount of credit and praise for un- 
tiring efforts in entertaining the visiting 
ladies. 

Mrs. George Kramer was so blue after 
she saw the poor little piggies and lambs 
getting slaughtered. 

The only reason Rudy Schumacher, with 
the captivating smile and dimples, hasn't 
been kidnapped is that the ladies love Mrs. 
Schumacher too much. 

Fred Garland, former secretary and 
treasurer of the Kansas Retail Butchers 
Association, wanted everybody to watch 
Joe Browne of Eldorado, so the Chicago 
girls wouldn’t vamp him. 

Philip Provo, the packer-retailer of To- 
ledo, was on hand as usual. You can't 
keep Phil away from a convention, and he 
always brings his “gang.” This time it 
included F. G. Levdorf, Chas. W. Hess, 
Frank Reber and H. F. Beagle, the chain- 
store king of Toledo 

Those Detroit retailers could make a 
living as editors if they quit the meat 
business. Emil Schwartz is both prose 
and poetry artist, as well as grand opera 
singer, and Henry Provo, E. J. LaRose 
and Martin Bonkovich make a great edi- 
torial staff. “The Master Butcher,” their 
association organ, is better than many a 
regular magazine. 

A. C. Schueren, alias “Jim Vaughn,” was 
a brief and modest visitor. Whenever the 
trade want expert advice they know where 
to go. 








Cudahy Bros. 











Swenson Evaporator in the plant of Cudahy Bros., Cudahy, Wis. 


Profit By Swenson Installations 
Why Not You? 


Swenson installations meet every evaporating requirement of the 
packing-house and fertilizer plant. 
enables us to render you a real service in solving special problems. 
Whiting Corporation’s complete manufacturing facilities are back of 


Swenson products. 


Bulletin E-122 on request. 





Our Experiment 
Station at Ann 
Arbor is equipped 
to make tests, on 
a commercial scale 
(under the direc- 
tion of f W. 
L. Badger) on 
problems involving 











Submit your evaporator problem to Swenson. 


Gwenson Fvaporaror (0; 


(Subsidiary of Whiting Corporation) 
HARVEY, ILL. 


SWENSON 


Our more than 30 years experience 


(Chicago Suburb) 
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Some Thoughts for Retailers 

Retail meat dealers as a class are a 
hard-working crowd, but they are apt to 
be negligent when it comes to getting real 
knowledge of their business and how to 
run it the best way. Most of them work 
by guess. 

The retailer who can keep his family, 
own a home and drive an automobile 
figures that he is making money and has 
a paying business. But there are many 
who are barely breaking even, and others 
who are below the dead line between 
failure and success much of the time. 

It is a good bet that an accurate knowl- 
edge of the cost of doing business, which 
would show where the money is made and 
where it is lost, would help all retail meat 
dealers. 

But do even those making money know 
if they are operating on the right basis? 
Might they not make a great deal more 
money if they had an accurate, detailed 
knowledge of their affairs? Is it not pos- 
sible that they are accumulating costs that 
are unnecessary and which they are being 
forced to pass on to the consumer? 


It is entirely possible that reta‘l meat 
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dealers would be in position to make more 
money for themselves, and at the same 
time sell their goods on a narrower mar- 
gin of profit, if they knew just where they 
were making money and just where the 
leaks were. 

If meat could be sold at a lower figure, 
would it not be an incentive to the con- 
The public 
likes meat, but the price puts a limitation 


suming public to buy more? 


on the amount it eats. 

There are, of course, certain fixed costs 
the retailer must meet, and there is the 
uncertain element of the amount of perish- 
These 
into account in 


able product he will sell each day. 
things must be taken 
figuring cost to sell, overhead plus a 
reasonable margin of profit added. and 
then selling price figured. 

The uncertain element in this calcula- 
tion is the amount cf meat sold each day. 
But this can soon be calculated, and the 
more perishable kinds bought on a nar- 
row selling tonnage. The retailer is then 
in position to know what he should get, 
and later to figure how near he comes to 
getting this. 

But if he does not figure, and just arbi- 
trarily places a price on the different cuts 
of meat to cover his expenses and profit, 
he may be unfair to his customer and un- 
fair to himself. It would take only a little 
time to get his figures in good runnin« 
shape, and after this is done it will be just 
as easy to keep them going as it is to open 
and run the store each day. 

In 1923 the per capita consumption of 
meat and lard was nearly 185 pounds. It 
should have been 200 pounds. An increase 
of 15 pounds in the consumption of meat 
by each individual in the country would 
mean an enormous increase in business. 
It is to the advantage of the retailer to 
stimulate this increased consumption. 

Such an increase could be handled by 
the same number of retailers operating 
todav, and with little or no increase in 
overhead. Turnover would be much more 
rapid, the time of everyone in the store 
handling meat and waiting on customers 
would be more fully occupied, and refrig- 
erator space would be emptied and re- 
plenished more frequently. 

An economy that would reduce the cost 
to sell, or reduce the overhead and enable 
the saving to be passed on in part to the 
consumer, would help to increase the sale 
of meat. 


The greatly increased quantity of pork 
eaten the past year was consumed because 
a high class product could be bought at 
a relatively low figure. The same would 
be true of beef if the price could be 


brought to a somewhat lower level. 


It is well recognized that the price of 





25 





steaks and prime rib roasts must remain 
high, but there is much beef to be dis- 
The lower this 
figure can be brought the more beef the 


posed of at a lower figure. 


public will eat. 

At any rate retailers would do well to 
know their business. They are not in 
position to meet possible criticism of too 
wide margin if they do not know their 
costs and are not able to tell just what 
their margins are. 

The packing industry had to take the 
public into its confidence. It could not 
have done so convincingly, if the figures 
to prove its arguments were not avaiable. 
Retail meat dealers should be in an equally 
safe position. 


——~—— 


Meat Salesmanship 


Good salesmanship is founded on com- 


plete information regarding product 


handled and on the art of selling. 

First of all, salesmen are in need of 
cold, hard facts if they are to get all of 
the business out of their territory that it 
will produce. If given such facts, it in- 
creases their knowledge and gives them 
a confidence in their line that can be ac- 
quired in no other way. 

A salesman may go into a territory where 
his product has been widely advertised and 
But if he 


does not possess sufficient information to 


a good foundation laid for him. 


tell the retailer why he should buy his 
line rather than his competitor’s, and give 
the retailer the necessary selling argu- 
ments to use with his customers, he is 
laboring under a severe handicap. 

than 


Salesmen need more inspiration 


and a price list to work on. They need 
something solid under their feet in the way 
of information. If they have this, they 
are equipped with a real tool with which 
to hew returns out of their territory. 

The art of selling is another thing, and 
this lies within the individual. This is one 
of the principal differences in salesmen. 
Tact, diplomacy, initiative, resourcefulness 
and common sense are the fundamentals 
needed. Salesmen have these in varying 
degrees. And they are able to cultivate 
them to a considerable extent if they have 
the cleverness. to discover the ones in 
which they are lacking. 

But an intimate knowledge of the goods 
handled can be acquired by all, if they will 
take the trouble to do it. If the firm does 
not voluntarily furnish the information, the 
inquiring salesman will get busy and find 
it out for himself. 

How many salesmen take an unbiased 
measure of their selling equipment from 
time to time, to see just how nearly they 


measure up to “top notchers”? 
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Mould in Sausage 


In a recent issue reply was made to the 
questions of a sausage manufacturer who 
was finding green spots in his product— 
not only in his bologna, but also in frank- 
furts, minced ham, etc. 
given, 


Considerable information was 


based on facts stated in the inquiry, but 
further questions were asked. The re- 
ply came as follows: 

Editor The National Provisioner: 

Referring further to our inquiry regarding discolora- 
tion in sausage. 

We do grind our green meat through -the one inck 
plate and then place it in the mixer, adding the 
curing materials and 10 per cent cold water. 

We use gas to smoke with in connection with 
sawdust. 

Our equipment is so arranged as to make it neces- 
sary for us to use a steam room for cooking the 
small sausage instead of vats. We cook the large 
minced and pressed hams in tanks. 

In regard to color, we have had the same trouble 
with sausage that has not been colored as with that 
dipped in color. 

Right now we are checking up the pork cheek meat 
that we are using, as we believe that at this time 
of the year this product becomes gassy. 


You state that you grind green meat 
through the l-inch plate and place it in 
the mixer, adding dry cure ingredients. It 
is noted, however, that you add 10 per 
cent cold water with the green meat and 
curing mixture. This is unusual, and 
there can be nc reason for it other than 
to obtain a gain in the curing process. 
This practice is likely to reduce demand 
for your sausage, with nothing gained but 
an excess of pickle. 

Therefore the practice of adding cold 
water should be discontinued. On the con- 
trary, mix the green meats, adding dry 
cure ingredients. If the material is piaced 
in an open tierce in the covler, pour 2 or 
3 gallons ci No. 2 sweet ham pickle over 
the top of the tierce. This wiil hasten 
the cure. 

You do not say whether you are using 
your cured meat strictly at cured age. li 
it is not used at cured age, you should us« 
the necessary precaution of placing a 
tight head in the tierce to exclude air, and 
cure at lower temperature until this over- 
cured product is gradually worked out. 

Your smokehouse is ope.ated with gas 
znd hardwood sawdust, which is sat’sfac- 
tory, providing you maintain the proper 
temperatures. 

Your small product is cooked in a steam 
room. It is probable that vou are noi 
getting the full benefit of certified color 
by dipping the pruduct after it has becr 
showered and partially cooled with cold 
water. 

It is a well-known fact that color will 
not adhere to the cold product as well as 
if the product is hot. Inspected houses 
felt that they had won a great victory 
when they received permission from the 
U. S. Bureau of Animal Industry to add 
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certified color in the cooking water. They 
all seem to feel that there is a decided ad- 
vantage in cooking product in the hot 
color water over dipping the product hot 
from the cook box. 


It has been the general experience that 
a truckload of cooked sausage will gradu- 
ally cool off during the dipping process. 
The first few sticks that are dipped directly 
from the cook box always show a better 
color than the product that was taken from 
the center or last part of the truck. But 
sausage workers were never abie to get 
a uniform color by handling in this man- 
ner. 

In the previous article considerable 
stress was laid on the fact that your 
bologna after cutting turned green over- 
night. This discoloration penetrated al- 
most to the center of the meat, indicating 
that you could look for trouble in your 
curing process. 

Cause of Gassy Meats. 

It is noted that you are checking up the 
pork cheek meat you are using, as you be- 
lieve at this time of the year this product 
becomes gassy. 

There is no reason for pork cheek meat 
becoming gassy at this season of the year 
any more than any other. Care should 
be taken that any pork cheek used is in 
good condition. If it is in bad condition 
and goes into cure in this manner, you 
may expect gassy meat, but this is some- 
thing that must be guarded against. 

The secret of the success of the sausare 
business is prompt and proper handling, 
all the way from the green meats to the 
finished product. 


—— 


Meat Truck Standards 


The Bureau of Practical Research of the 
Institute of American Meat Packers an- 
nounces that specifications have now been 
completed for tentative standards for a tank- 
charging truck, a meat truck, a sausage 
truck and a ham and bacon truck. 

Several of each type will be made and put 
into service at the selected plants, so that 
they may be tested and reported upon for 


further recommendation. 
et 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 


“Discoloration in Sausage.” 














matter on these pages may not be reprinted except by permission.) 


Figuring Retail Prices 


A retail subscriber of THe NArtionat 
PROVISIONER wants to know how to figure 
so he can make a given profit on any cut 
of meat. He would like a ready-made 
chart, or a book to which he could refer 
without stopping to figure. 

There is no substitute for brains in 
the meat business, or in any other busi- 
ness. Cost charts and price sheets are 
valuable guides, but the one who uses 
them must do some thinking and figuring 
for himself. 

It is dangerous to trust to a ready-made 
guide, particularly in the meat business. 
Each dealer’s conditions are different, and 
each product should be figured by itself, 

The inquirer says: 


Editor The National Provisioner: 


I want to know how to figure prices so that I 
will make a profit of 25%. 

I buy a lamb from the wholesaler at a cost of 
30c per lb. I sell it in the seven or eight parts 
generally used in the trade. I want to make 25%. 
Can you refer me to a book that will show me what 
to sell each part for to make this profit? 

Would like the same information on beef, veal, 
ete. In other words, I want information pertaining 
to figuring costs and profit as related to the retail 
trade. 


It is taken for granted that by a “profit 
of 25%” the inquirer means a gross profit 
on sales. A gross profit of 25% on sales 
is equivalent to 33% on costs. 

When an article is bought ready for re- 
sale in its original condition when pur- 
chased, the matter of figuring such per- 
centage is simple. By adding 33% of the 
cost price to the cost price, you have the 
selling price. The gross profit will be 25% 
of sales. 

But when computing percentages on 
meats, we run into a very complex prob- 
lem. For instance, take a lamb, as this 
dealer refers to. The whole lamb, costing 
30c per pound wholesale, is cut up into 
many parts, the prices of which vary 
greatly. He does not know what each 
cut costs him. 

Any combination of prices can be set 
up for different cuts which will yield a 
gross profit of 25% on the entire carcass. 
Figuring such prices is practically an in- 
dividual problem for each butcher. 

There have been several charts prepared 
by various men giving the selling price of 
various cuts of beef, lamb, pork, etc., in 
order to yield a certain margin, with cer- 
tain wholesale costs per pounds for the 
entire carcass. 

However, very few butchers can secure 
a uniform margin on all meats they handle. 
Lambs, especially, are sold at a very low 
margin, and this loss is made up on other 
meats. 

A dealer must use such a chart very 
carefully, because it is based on average 
figures, average carcasses, and average de- 
mand for the different cuts. 

Some butchers can get a higher price 
for some cuts of meat, but must sell other 
cuts at a lower price. However, a wide- 
awake butcher should conduct cutting 
tests on different cuts of meat, and pre- 
pare his own charts. 
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Virginia Cured Hams 


A packer in the South asks for informa- 
tion as follows: 

Editor The National Provisioner: 

Will you kindly furnish us with a formula for 
Virginia cured hams? 

There are comparatively few concerns 
competing on this high-grade product, for 
which there is a strong sectional demand; 
and, despite the high producing cost, the 
exceptionally delicious flavor creates a 
permanent market. 

Each concern has its own method of 
processing, with very little variation. 

To begin with, select smooth skin, firm 
hams and sprinkle the entire lean surface 
of hams with 3 oz. of saltpetre to each 
100 Ibs. of green meat, rubbing in well. A 
fine screen should be used to sprinkle the 
saltpetre, to insure an even distribution. 

Then spread in cooler at a temperature 
of 34 to 36 degrees F. for 24 hours, ard 
be sure the green hams are exceptionally 
well chilled at the beginning. 

After second chilling with  saltpetre, 
make a four-inch bed of clean new salt, 
preferably vacuum pan, and rub the entire 
ham (skin and flesh sides) well with salt. 
Then bulk on 4 inch bed of salt on the 
floor, cushion side down, with butt end 
elevated about two inches. 

Cover entire surface of hams with salt, 
being careful that no part of ham is ex- 
posed io the air. 

Then build a pile as follows: Second 
layer of hams is placed in creviee of hams 
in first layer, and continue this operation 
of piling and covering with salt. But do 
not pile more than five tiers high. Alter 
piling is completed, go over entire lot and 
see that no part of hams are exposed. 

After 15 days, overhaul and rub again 
well with new salt; cured age is 30 days. 
Hams should not be pumped, and they 
should not be allowed to come in contact 
with water or pickle during the curing 
process. 

Virginia Baked Hams. 
For baking a ham Virginia style an old- 
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Make Right 


A packinghouse foreman with a 
lot of practical experience has 
been visiting a number of pork 
packing plants recently. 

He kept his eyes open—and 
what he saw was a lot! 

He will tell what he saw in THE 
NATIONAL PROVISIONER, and will 
draw some practical conclusions. 
There will be “Don’ts” and “Do's” 
all the way from the shackling pen 
to the curing cellars. 

Watch for “The Foreman.” 











time ham expert gives the following 
recipe, which was printed in THE 
NATIONAL PROVISIONER of May 10, and 
which is here repeated: 

Take a sweet pickled ham, cook siowly, 
take off the skin. Make a very thin paste 
of flour and water and mix in corn syrup, 
about half and half, and add a little ground 
cinnamon. Put this paste on the ham, 
decorate with whole and bake 
about one to one-and-one-quarter hours 
until ham and sugar are brown. 

This recipe has worked well and has 
proved to be a popular seller. 

ee eae 
PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner.) 

New York, August 6, 1924.—Wholesale 
prices on green and sweet pickled pork cuts: 
Pork loins, 26@29c; green hams, 8-10 Ibs., 
19c; 10-12 lbs., 18%4c; 12-14 lbs., 18c; green 
picnics, 46 lbs., llc; 6-8 Ibs., 10%; green 
clear bellies, 6-8 Ibs., 17c; 8-10 lbs., 1634c; 
10-12 Ibs., 16%4c; 12-14 lbs., 16%c; green rib 
bellies, 10-12 Ibs., 15c; 12-14 lbs., 15c; S. P. 
clear bellies, 6-8 Ibs., 1614@17c; 8-10 lbs., 
16%@17c; 10-12 Ibs. 16c; 12-14 Ibs., 16c; 
S. P. hams, 8-10 Ibs., 19c; 10-12 lbs., 19c; 
12-14 Ibs., 18c; 18-20 Ibs., 21c; dressed hogs, 
153¢c; city steam lard, 1354@34c; compound, 
144%@15c. 


cloves, 





Hams Cured in 


tion authorities. 


Bld., Chicago, Il, 


Mild, safe cure by new method, approved by U. S. meat inspec- 
Why tie up your money in a 45-day cure? 
For information address H. C., care The National Provisioner, Old Colony 


14 days 











Uniformly Good— 


SHORT’S SAUSAGE BINDER is 
made right here in our own mill. 
Every step in its manufacture is con- 
trolled by us. We are directly re- 
sponsible to you for its quality. 


SHORT’S SAUSAGE BINDER is 
the sort of binder Mr. R. T. Hed- 
field recommends in “Mould and Dis- 
coloration in Sausage.” Ask us for 
a free copy. 


38th and Wall Streets, Chicago 


J. R. Short Milling Company 













PROCESSED 


SHORTS 
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SAUSAGE 
BINDER 


MADE BY 
J.RSHORT MILLING CO. 
CHICAGO. 


















“Buy Direct From the Mill’ 


Brands & Trade Marks 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 


These have been passed for publication 
and are in line for early registration un- 
less opposition is filed promptly. For further 
information address the National Trade- 
Mark Co., Barrister Bldg., Washington, D. 
C., trade-mark specialists. 


As an additional feature this company 
offers an advance search, FREE OF 
CHARGE, on any mark our readers may 
contemplate adopting or registering. This 
will avoid the possibility of filing an ap- 
plication, only to find that an existing trade- 
mark prevents its use. 





TRADE MARK APPLICATIONS, 


Fischer Meat Co., St. Louis, Mo. For 
ham, bacon, corned beef, boiled ham, 
chipped beef, calas, fresh beef and pork. 
Trade Mark: FISCHER’S DE LUXE. 
Application, serial No. 167,240. Class 46, 
Foods and Ingredients of Foods. Claims 
use since about July 10, 1922. 





Higgins Packing Company, Omaha, Neb. 
For hams and bacon. Trade Mark: MID- 
VALE. Application, serial No. 164.909. 
Class 46, Foods and Ingredients of Foods. 
Claims use since Feb. 19, 1921. 

Libby, McNeill & Libby, Chicago. For 
bacon, potted ham, potted tongue, deviled 
ham, deviled tongue, dried beet, and other 
canned and prepared food products. The 
trade mark consists of two triangles, blue 
in color, each with a small white figure 
near the top. Application serial No. 179,- 
477. Class 46, Foods and Ingredients of 
Foods. Claims use since 1897. 

The Rath Packing Company, Waterloo, 
Ia. (Under ten-year proviso.) For hams 
and bacon. Trade Mark: RATH’S. Ap- 
plication serial No. 193,070. Class 46. 
Foods and Ingredients of Foods. Claims 
use since on or about July 1, 1894. 





Profits from Casings 


result from the efficient 

and economic operation 

in production and sales. 
My Sales and Service 


combination fulfill these needs. 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable address ‘““ROLESNELY”’ 
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Seasonal Trend in Stocks of Provisions and Lard at Principal Centers 
D.S.MEATS 
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Market Service shows storage stocks of lard, D. S. meats, S. P. meats and total cuts at seven 
The comparisons are graphic, making the situation evident at 


Storage stocks of meat began moving into consumption during July and at the end of the month total meats held 


J 


had declined 8% million pounds. 


S. P. meats showed the greatest decline, and a substantial increase in sales is expected during August and Sep- 


tember. 


The ham boiling season is at its height and the export situation is improving daily. 


Stocks of D. S. meats are heavy but the beginning of the harvest season in the cotton states is expected to reduce 


these stocks rapidly. 


Lard stocks during the month showed a slight increase, because of the slow export movement. 


holding firm. 


Prices, however, are 


Should negotiations now in progress in Europe develop favorably, a broad demand for lard is anticipated. 


The general outlook for the reduction of storage stocks during the months of August and September is encourag- 


ing. This is a season of normally light hog runs and consequent reduction in storage stocks. 


would aid materially in this reduction. 


An improved situation 


Very little product from hogs bought at the present time is going into storage, these hogs being sold largely on a 


green product basis. 








JULY MEAT SUP _ LIES. 
Receipts of livestock at eight leading 
centers during July, 1924, with compar- 
isons, were officially reported as follows: 


Cattle. Calves. Hogs. Sheep. 
Chicago 5 766,198 331,946 
St. Louis . 319,172 76,334 
Kansas City. 205,050 104,897 
Omaha ..... 378 342 226,702 


Sioux City.. 








®t. Joseph. 74,325 
St. Paul... 16,016 
Wichita 46,475 4,415 
Total, July, 
1924 ... 808,097 216,550 2,514,662 840,314 
Total, July, 
1923... 890,400 219,939 2,571,172 798,314 


Receipts at eight leading markets for 
the first seven months of 1924, with com- 
parisons, are officially reported as follows: 





Cattle. Calves. Hogs. Sheep. 
Chicago .. 494,890 6,167,805 2,101,754 
St. Louis 173,161 2,800,365 275,614 
Kansas City 225,216 1,715,533 818,454 
Omaha ..... J 46,024 2,689,964 1,364,970 
Sioux City.. 427,651 15,095 2,439,018 123,578 
St. Joseph.. 311,283 48,176 1,319,842 649,978 
St. Paul ... 336,884 331,163 2,266,444 110,530 
Wichita .... 143,015 43,753 


30,036 479,040 


Total 7 mo. 
1924 ... 5,435,525 1,363,761 19,878,011 5,488,631 
Total 7 mo. 
1923 ... 5,489,914 1,338,290 18,986,960 5,628,190 


Slaughters at seven points for July, 


1924, with comparisons, are reported of- 
ficially as follows: 





Cattle. Calves. Hogs. Sheep. 
Chicago 177,946 59,552 582,263 257,662 
Kansas City. 85,173 37,618 128,878 93,255 
Omaha ..... 81,728 4,660 272,109 153,166 
Sioux City.. 32,848 2,211 208,749 3,805 
St. Joseph.. 31,263 7,295 112,194 58,222 
ot. Peel ... 26,822 47,319 201,444 11,090 
Wichita .... 5,973 3,205 43,568 1,972 
Total, July, 
1924... 441,753 161,860 1,549,205 579,170 
Total, July, 
1923 ... 535,638 150,972 1,625,793 537,418 


Slaughters at five leading centers for the 
first seven months of 1924, with com- 
parisons, are officially reported as fol- 
lows: 

Cattle. 


Calves. Hogs. Sheep. 





Chicago - 1,151,376 472,403 4,393,628 1,511,592 
Kansas City. 556,799 178,169 1,070,929 615,817 
Omaha ..... 604,252 27,873 2,101,466 925,859 
Sioux City.. 212,093 14,597 1,372,715 80,189 
St. Joseph.. 202,389 40,644 919,963 515,742 
Total 7 mo. 
1924 ... 2,726,900 733,686 9,858,701 3,649,199 
Total 7 mo. 
1923... 2,787,101 700,789 10,379,067 3,816,724 


ae 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, August 

1 to August 6, were 4,249,033 Ibs.; tallow, 

120,000 Ibs.; greases, 1,764,600 Ibs.; and no 


stearine. 





STOCKS OF PROVISIONS. 


Stocks of provisions at leading centers 
on July 31, 1924, with comparisons, are 
officially reported as follows: 


PORK, bbls. 
July 31,’24. June 30,'24. July 31,'23 
05 43 27, 











SRO. vss tacens 35,058 909 470 
Kansas City . 2,78 3,641 4,02 
ER ikaw os re 2,414 3,912 
St. Joseph ..... 179 499 
Milwaukee ...... 5,568 5,875 

Total pork, bbls. 55,711 41,781 

Ibs. 

Pree 72,002,701 73,608,759 
Kansas City ..... 4,238,500 6,548,560 
SL oh c'wedewe 6,567,859 7,125,793 
a Fee 1,342,027 2,455,026 2,984,743 
Milwaukee ..... 3,532,38 3,672,050 2,629,920 





Total lard, Ibs.111,069.318 88,936,136 
CUT MEATS, Ibs. 
io 


92,897,675 





CRORE: oo siiccesic ,888,921 137,589,655 139,373,584 
Kansas City .... 58,434,900 60,673,400 58,677,300 
SRY Sues si whaw 56,325,832 59,866,349 48,325,393 
St. Joseph ...... 20,193,335 20,944,361 25,352,781 
Milwaukee .... 20,851,000 19,662,000 18,779,000 

Total cut meats, 
Ibs. ........295,693.988 298.735.775 290,508,008 


os 


How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
" pork and beef by the barrel or tierce and hogs by the hundredweight. 


Continued Irregularity—Trade Unsettled— 
Exports Liberal— New Business Mod- 
erate—Stocks Increase. 


The movement of hog prices for the past 
week was distinctly erratic. After advanc- 
ing to $9.75 at the end of July for the high 
average of the season, or an advance of 
$3.25 from the low of last winter, prices 
quickly dropped $1 per hundred and then 
began to rally with the steadiness in 
product. 

The total receipts of hogs are, however, 
very good, considering the advance in the 
market, and the shippers are undoubtedly 
taking advantage of the prices prevailing. 
The hog corn ratio has improved some- 
what, but with hogs averaging around 9%c 
and cash corn around $1.25@1.15, there is 
still a sharp loss in feeding operations 
when feeders have to pay current prices 
for cash corn. 

These prices have reached such a point 
that some interviews recently have been 
given indicating belief that corn fed live- 
stock this year will be so high as to be 
almost prohibitive in the prices for the 
meats to the ultimate consumer. 


Shipments of Produce Good. 


Shipments out of product from packing 
centers have been fairly good. The past 
week the shipments of cut meats from 
Chicago were 18,200,000 Ibs., against 16,- 
000,000 last year; fresh meats 43,400,000 
lbs., against 24,000,000 last year; and lard 
11,600,000 Ibs. against 12,900,000 last year. 

The stock statement for Chicago, and at 
all points, was studied with a great deal 
of interest. The Chicago stock of lard 
increased about 2,000,000 Ibs. for the month 
with the total 20,000,000 Ibs. in excess of 
last year. ‘The stock of meat increased 
2,000,000 Ibs. with the stock about the same 
as last year. 

The stocks at the seven principal mar- 
kets showed a gain of only 2,000,000 Ibs. 
of lard for the month, with the total about 
19,000,000 Ibs. in excess of last year. 

The stocks of meats showed a small de- 
crease, 8,000,000 lbs. for the month, but the 
total is about 4,000,000 Ibs. in excess of 
last year. The fact that the movement 
from packing centers was on such a large 
scale as to prevent any important increase 
in stocks was partly due to the tremen- 
dous advance in prices, and the eagerness 
to get stocks shipped out before there 
should be any reaction in the market. 
After the experience of the previous year, 
it was very natural that there should be 
apprehension that the movement would 
not be maintained. 


Stocks at Principal Markets. 


The total stocks at the principal markets 
compare as follows: 


Aug. 1, July 1, Aug. 1, 

1924. 1924. 1923. 
Mess pork, bbls..... 582 488 1,439 
Other pork, bbls... 45,215 55,384 40,572 
P. S. lard, Ibs...... 92,803,134 91,888,154 74,277,462 
Other lard, Ibs..... 23,087,159 22,994,118 24,116,705 
8. P. hams, Ibs.... 90,823,799 96,900,968 78,066,078 


S. P. sk’d hams, Ibs. 47,753,471 46,733,629 54,230,220 
8. P. picnics, Ibs.... 25,224,842 22,351,647 31,122,790 
8. P. bellies, Ibs. .. 50,340,544 55,348,457 45,086,788 
8. P. shoulders, Ibs... 625.085 1,107,189 686,124 
D. S. shoulders, Vbs. 3,320,663 2,620,744 3,016,007 
Short rib sides, Tbs. 3,751,200 3,412,234 5,666,265 
Ex. sh. rib sides, Ibs. 596.117 272,808 

Sh. clear sides, Ibs, 675,403 1,384,840 1,956,879 
Ex. sh. cl. sides, Ibs, 1,644,341 1,579,214 ’ 
D. S. bellies, Ibs... 79,432,517 77,452,990 72,894,514 
Short F. backs, Ibs. 11,081,430 14,605,819 10,462,296 
Other meats, Ibs... 26,881,183 26,948.427 32,801,790 
Total meats, Ibs...348,150,595 350,718,961 338,495,201 


The export movement was unexpectedly 


good for the week, shipments of lard 
amounting to 22,664,000 lbs., against 11,- 
064,000 Ibs. last year, and meats 17,355,000 
Ibs., against 21,800,000 ibs.a year ago. The 
fresh buying at the advance continues 
light. Buyers are taking a rather indif- 
ferent attitude and the advance in America 
has been so rapid as to carry prices above 
the ideas of foreign buyers. There has 
been some help in the situation through 
the advance in foreign exchange, but even 
this improvement has not been adequate 
to offset the rise in prices, excepting in a 
very limited way. 

The question which is being discussed in 
nearly every office is the maintainance of 
the present range of prices. The gain in 
hogs has been from the low to the high 
point 50 per cent of the value, and there 
has been a gain in product of about the 
same number of cents per pound as the 
gain in cents per pound in live hogs. 


Look for High Livestock Prices. 


There are plenty of enthusiasts who are 
now talking a marked further advance in 
livestock of all kinds, due to the feeding 
position. The claim is being made that 
the maintainance of new crop corn values 
around $1 will mean in the neighborhood 
of 10c hog, and other livestock in propor- 
tion. Back of the argument regarding the 
corn livestock ratio is the general opti- 
mistic feeling which has swept over the 
country regarding the improvement of the 
country man’s buying position and his 
ability to hold out and dictate prices to a 
certain extent. 

The advance in hog values on the basis 
of 3c a Ib. or approximately $5 a hog on 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











the 60,000,000 hogs in the country is ap- 
proximately $300,000,000, which has been 
added to the value of the hogs in the coun- 
try. With a possible sale the coming year 
of 45,000,000 hogs, it would mean nearly 
$250,000,000 in added returns to the pro- 
ducer. 

The buying power of the country in re- 
gard to grains is tremendous. New crop 
corn has advanced 40c a bu, and such an 
advance on even 2,500,000,000 bu. would be 
$1,000,000,000, in relation to the prices pre- 
vailing before the advance. The gain in 
wheat of roughly 33c is another $250,000,- 
000, besides which there has been a gain in 
oats of about 10c a bu. or $130,0000,000, 
and also the gains in rye and barley. 

This added purchasing power makes a 
strong position in the country throughout 
the grain and livestock sections. With 
the high prices for cotton and cottonseed, 
the returns to the south will be enormous 
this year, and the effect of this greatly 
improved buying position in the country 
is counted upon by the bulls to make for 
tremendous manufacturing activity, and 
therefore the ability of the consumers to 
maintain the prices which have been cre- 
ated by the last few weeks’ advance. 

PORK—The market was moderately 
active and was very firm, with mess New 
Pork $26@27. family $29, and short clears 
$26@50; at Chicago mess was quoted at 
$25.50. 

LARD—The market was irregular, but 
the undertone firm. Demand domestic 
fair, but export slow. At New York prime 
western was quoted at 14.30@14.40c, mid- 
dle western 14.15@14.25c, City 14%c, re- 
fined continent 15%4c, South American 
15%4c, Brazil kegs 163%4c, compound 
1534, @1é6c. 

Chicago regular lard in round lots was 
quoted at September price, loose lard .70 
under September, and leaf lard .7714 under 
September. 

BEEF — The market was very steady, 
but demand on the whole was limited; at 
New York mess was auoted at $16@17, 
packet $17@18, family $19@20, extra India 
mess $31@33, No. 1 canned corn beef $2 35, 
No. 2 $4, and sweet pickled tongues 
$55@65. 








SEE PAGE 37 FOR LATER MARKETS. 








BRITISH FROVISION MARKET. 
(Special Letter to The National Provisioner.) 
Liverpool, England, July 26, 192s. 

The market here remains unaltered on 
Danish bacon, with a little improvement in 
the demand, this helping the demand on 
Canadian Wiltshires, which are now firm 
on recent quotations. American W’'t- 
shires are in small supply, with a conse- 
quent improvement in price. 

The strong cables received from Amer 
ica during this week have advanced our 
market considerably on Cumberlands, 
bellies, long clears and S. C. backs, the new 
arrivals going into consumption freeiv 
There has also been freer trading on c.i.f 
bellies and Cumberlands during this week 
than we have had for quite a little while 

Hams, however, have been weaker and 
prices have shown a little reduction on the 
week, this being due to fresh arrivals being 
forced into sale rather than cold stored 
It is probable that there will be quite a 
fair reduction in the stocks of hams at the 
end of this month, and this we think will 
have the effect of improving trade on tnis 
cut in August. 

Lard has been in fair demand, but our 
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ee 
Hooray!—hooRAY! 
No more Hams off-color—no more 


SHRINKAGE—no more wasted steam—and 
now one man does the work of three! 


How and Why? 


Read what one firm says about this new 
and simple way of increasing profits on Ham 
Cookers : 


“Before using your device, three men took 
care of our battery of ham cooking vats. No 
matter how careful they were, the tempera- 
ture of the water often went too high, which 
shrunk and spoiled the appearance of the 
hams; and when the temperature got too low, 
the flav or, appearance and nengieng quality 
of the ham was spoiled. 


“Your automatic Temperature Regulators 
have turned these losses into EXTRA 
PROFITS. One man now handles this work. 
We figure saving of shrinkage alone pays 
cost of your regulators several times a year, 
to say nothing of the 
steam saved in heating, 
and the splendid appear- 
ance and uniform quality <<“ 
of our hams.” 


Investigate this New 
Way to Increased Prof- 
its i —_ 


Adjustment valve 


Get first-hand evidence 
of what Powers Temper- 
ature Regulators will 
save for you. Write for 
particulars of our 30-day 
free trial offer. 


Powers Regulator Co., 
2725 Greenview Ave., 
Chicago. Offices in 34 


Principal Cities. See 
your telephone direc- 
torv. 


Thermostatic Motor 









Powers Regulator 
for Ham Cooking Vats 
keeps the meat 
at the right temperature 








Self-operating, requires no compressed 
air. Simple in construction and_sturdily 
built. Easy to install. Keeps the tempera- 
ture within 2° of the point at which it is set. 
Most inexpensive and accurate regulator for 
ham cooking vats. Illustration below shows 


its application. 
(2141) 




















THE NATIONAL PROVISIONER 


prices have not kept in line with packers 
c.i.f. quotations, there being a tendency on 
the part of the buyers here to wait rather 
than pay the advanced prices. 


a 
NEW YORK MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending August 2, 
1924, with comparisons, as follows: 


Week Cor. 
ending Previous week 
Western dressed meats: Aug. 2. week. 1923. 


Steers, carcasses ...... 7,090%4 8,152% 8,678 
Cows, carcasses ...... 755 895 830 
Bulls, carcasses ...... §12 340 247 
Veal, carcasses ...... 10,476 12,332 10,952 
Hogs and pigs ...... cnie 500 4,829 
Lambs, carcasses 22,632 18,063 20,431 
Mutton, carcasses .. 3,594 8,013 4,428 
Beef cuts, lbs........ 287, 540 252,126 164,835 
Pork cuts, Ibs....... 860,968 1,185,155 862,852 
Local slaughters: 

Cattle 9,307 10,901 
Calves 15,313 13,621 
Hogs 40,451 44,086 
Sheep 43,485 45, 





PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 


August 2, 1924: 





Week Cor. 
ending Previous week 
Western dressed meats: Aug. 2 week. 1923. 
Steers, carcasses ...... 3,335 3,168 2,729 
Cows, carcasses 381 1,118 
Bulls, carcasses 150 
Veal, carcasses 2,290 2,002 
Lambs, carcasses : 6,987 5,275 
Mutton, carcasses .... 1,075 1,106 
es Sa Kako encased 366,881 383,986 
Local slaughters: 
DD. evctsveesesaced 1,895 1,946 2,024 
EE buesbeossteneee 2.32 2,51 
i - <cbevekcaneveoue 13,886 15,015 18,136 
ED. -gtassawesunaece 4,708 5,518 


August 9, 1924, 





EXPORTS OF PROVISIONS. 


Exports of provisions from Atlantic and Gulf ports 
for the week ending August 2, 1924, with compari- 
sons: 


PORK, BBLS. 


From 
Week Week Nov. 1, 1923 
ended Aug. ended Aug. to Aug. 





2, 1924 4, 1923. 2, 19: 
United Kingdom .. re sae 2,315 
Saree 360 400 15,061 
West Indies ....... 937 cos 14,923 
errr 1,297 400 32,299 


BACON & HAMS, LBS. 
United Kingdom... pee 12,958,000 390,067,560 











Continent ......2; ,529,500 3,606,000 223/631;775 
nm. te Geet, “ARNE, ccccwecs sadsvess 611,500 
West Indies ...... 606,000 52,000 1,830,700 
i, cs OENOR ia 40s heed: chess 50% 175,500 
Se SE ss - cinnecdea :.'phs000e 1,920,500 
BE ccecvshive 14,820,000 16,616,000 627,237, 585 
LARD, LBS. 
United King 4,547,800 4,906,425 195,461,309 
Continent. .. 15,447,378 4,131,095 458,832, 
So. & Cent. mer. 8,400 81,000 4,247,888 
West Indies ...... 73,840 182,000 3,859, 
Other Countries .......... 8,648 202,004 











| eee 20, 077, 418 8,309, 168 662,603,155 
RECAPITULATION OF THE WEEK’S EXPORTS, 


Pork, Bacon and 


From— Ibs. hams. Tbs. Lard, the, 
MT SEE io sh id wae w 360 6,743,000 17 a 418 
RS errr re ace 33,000 2,000 
Ae ae | ene ae ee 30 000 
I isa wis abwinee 5 cA ... 8,044,000 2,636; 
RE ON. cnwcessicenws 1,297 14,820,000 20,077,418 
Previous week .......... 45 9,673,150 14,011,973 
Two weeks ago.......... 511 14,565,260 15,682,809 
Cor. week, 1923.......... 400 18,616,000 8,309,168 


Comparative summary of aggregate exports in lbs., 
from Novy. 1, 1923, to Aug. 9, 1924: 


1923-1924. 1922-1923. Increase. Decrease. 


Pork, Ibs. 6,459,800 8,368,000 ........ 1,908,200 
TSacon and 

Hams, Ibs.627,237,535 611,039,654 16,197,181 ........ 
Lard, Ibs. .662,603,155 676,993,253 ........ 14,390,008 


oe eee 

What is the proper method of “ribbing” 
beef and loading it in the refrigerator car? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, August 7, 








1924. 
Fresh Beef— 

STEERS CHICAGO. BOSTON. NEWYORK. PHILA. 
DD Giveksitenasos bisa peeabew eeee $17.00@18.50 $17.00 $18.00@19.00 =... .... ee 
Good bese . Saskia’ : - 16.00@17.00 15.00@16.50 15.00@17.50 16.00@17.00 
are i 14.00@16.00 12.50@14.00 12.00@14.00 12.00@14.00 
SRO: So esbenGaues sues s iciseees . 11.00@12.00  10.00@12.00 9.00@12.00 8.00@11.00 

Cows: 
eS eee ee eR Rak ae Sees ee ae errr Pei] 5k ees 
Medium Oe er : 10.50@13.00 8.00@ 9.00 10.50@12.00 8.50@10.00 
NT Petre eee ° wee 7.50@ 9.00 7.50@ 8.00 9.00@10.50 7.00@ 8.50 

BULLS: 

Pt... oe eek CeCe ka S keane | Beets ae? atcheueaee.) |. SS ecenewen ; 
Medium es Mie see Ree aheaeet ik —" sxbesShnee’ ( d0dSeuhoee. — bCabkusueuas d 
Common .... 7.50@ 8.00 8.00@ 8.50 
Fresh Veal*— 
Choice bes o0n 06 PTOerrerrrrrrery tt Ce 2), ere a R7:00@1E.00 oséensskame 
eee ere eeeeke Dodie ok ae eee 14.00@16.00  14.00@16.00 
Ee ee e 13.00@14.00 9.00@11.00 11.00@13.00  10.00@13.00 
Common ..... pce sessneewenseveves 9.00@12.00 7.00@ 8.60 9.00@11.00 8.00 @10.00 
Presh Lamb and Mutton— 
LAMB: 
REND 00900400068 enkeue aes ° cues 25.00@26.00 26.00@27.00 24.00@25.00 24.00@27.00 
SENOS awd des wie 8 De ee tw Swe Je 23.00@24.00 24.00@25.00 22.00@24.00 22,00@24.00 
PE ccctsebni eee ees bik Sheba s : 18.00@20.00 21.00@23.00 19.00@21.00 = 19.00@21.00 
ee ree (see baw ukeoes< aes te) ane 15.00@18.00 15,00@18.00 

YEARLINGS: 

See . ‘ 6 15 ome 23.00@25.00 20.00@22.00 20.00@22.00 .......-. 
Medium peeess cheb eeues sieeve wee . 21.00@23.00 18.00@20.00 18.00@20.00 = ......-85, 
SE nub.cen avis Seas baie sis waewhs 16.00@ 20. is geuepswkie- 0 . Carcuescear..©. hidae cnt 

MUTTON: 
ae 14.00 @15.00 15.00@16.00 15.00@16.00  ....c..cvee 
Medium 10.00@12.00 12.00@14.00 12.00@14.00 | 14.00@16.00 





Common ......«-. 
Presh Pork Cuts— 





7.00 @10.00 


9.00 @12.00 10.00@ 13.00 


LAINS: 
2) ee See ere i. 25.50@27.00 24.00@25.00 25.00@27.00  .......00. 
10-12 1D. QVOTABC: . occ cccccocvcccese 22.00 @ 23.50 24.00 @ 25.00 24.00@26.00 «sw aww eves 
12-14 Ib. AVETAGE...-- eee reer eeee 17.50@19.50 20.00@21.00 20.00@22.00 ........+- 
14-16 lb. average...... svbe 13.50 @14.50 17.00@ 19.00 BB.O9OS1.00 sn cicscvccdt 
85 EDS, OVER. cccccsees see 12.50@13.00 © 16.00@17.00 17.00@18.00 = .....-seee 
SHOULDERS: 

Skinned ..... eecccccoce soeseeeseve SRE ss ka ne cesxs 14.00@18.00 =. eee eee 
PICNICS: 

ee EE OPT EE Ce eer er 10.50@11.00 12.50@13.00 12.00@16.00 ........-+5 

6-8 lb. average.......... Prrrrrr 10.00@10.50 12.00@12.50 10.00@12.00 =... .... +e 
BUTTS: 

ORION: WIGIO cs cicccccivces Sicchawae Te) A eee er 16.00@18.00 —=s on 002008 Pi 


*Veal prices include “hide on” at Chicago and New York. 











Av 


pr 
A 


“6 a. en 





22883 


| 


ae 


00 
.00 


.00 
50 








August 9, 1924. 


TALLOW—The market was rather 
quiet but was very firm and %c higher 
than last week. Offerings were limited 
and demand fairly good. Sales were re- 
ported of extra New York at 8%4c and 
there was a feeling current that the next 
important business would be at higher 
levels. Consumers were slow in follow- 
ing upturns but with continued strength 
in ali other commodities holders were not 
pressing sales. At Liverpool primes for 
Australian were unchanged to 3d higher 
with fine quoted at 44/3 and good mixed 
at 43/3. There was no auction at London 
this week. 

At New York special was quoted at 
8c, extra at 8144@8%, and edible at 94@ 
10c. 

At Chicago the market was also firmer, 
with sales reported of fancy at 9c. at 
Chicago prime packer was quoted at 84@ 
834c, fancy at 9c, and edible at 114%@ 
1c. 

STEARINE—The market was quiet but 
strong with offers well held and demand 
only fair. At New York Oleo was quoted 
at 15c asked and at Chicago at 154@l6c. 

OLEO OIL—The market continued 
dull but strong with the strength else- 
where, with extra New York at 1534c, 
medium 14%c, and lower grades 13c. At 
Chicago extra was 15c. 

LARD OIL—The strength in raw ma- 
terials and a scattered demand made for 
further strength in lard oil. Buying on 
the upturn was hand to mouth. At New 
York edible was quoted at 16%c, extra 
winter 141%4c, extra No. 1 at 1134c, No. 1 
at 11%4c, and No. 2 at IIc. 

NEATSFOOT OIL—The market was 
firmly held but buyers were slow in taking 
hold at the higher levels. Offerings from 
first hands were light. At New York pure 
was quoted at 15c, extra at 113%4c, No. 1 
at 11%4c, and cold pressed at 19%%c. 

GREASES—The market was firm and 
offeirngs on the whole limited. The under- 
tone was strong with competing fats. 
Demand was hand to mouth but holders 
were strong in their ideas. At Chicago 





SEE PAGE 37 FOR LATER MARKETS, 











the market was very firm with reports of 
bids c.a.f New York for choice white for 
export. At New York yellow was quoted 
7%4@3%c, choice house at 74@7%c. A 
White at 8@8%c, B White at 734@8c, and 
choice white 113¢c bid. At Chicago brown 
was quoted at 634@7c, yellow at 7%c, A 
White 9c, B White 8c, and choice white 
at 934c. 
ee eee 


What is “back-packing,” and how are 
meats held in cure under this method? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 


THE NATIONAL PROVISIONER 


TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


EASTERN FERTILIZER MARKETS. 
(Special Wire to The National Provisioner.) 

New York, August 6, 1924.—Recent sales 
of ground tankage were made at $3 25@10c 
f. o. b. New York and this material is now 
being offered at $3.50@10c for August 
shipment. There are practically no lots 
available for immediate shipment. 

Ground dried blood has been very much 
in demand by the feeding buyers and there 
is none of this material available at this 
time in this section for prompt shipment. 
All other ammoniates such as nitrogenous 
material, sulphate of ammonia, nitrate oi 
soda and fish scrap are very firm in price. 

The manufacturers of acid phosphate in 
Baltimore advanced the price late last 
week $1.00 per ton and a further advance 
may be looked for later. 
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BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
August 2, 1924, with comparisons: 





Week Cor. 
ending Previous week 
Western dressed meats: Aug. 2. week. 1923. 
Steers, carcasses ...... 2,935 2,746 3,019 
Cows, carcasses 39% 656 696 
Bulls, carcasses ... 42 ‘ 
Veals, carcasses 1,395 935 
Lambs, carcasses .... 56 11,131 10,113 
Mutton, carcasses .... 282 224 502 
POW, - TUBS ic owencess 251,087 316,461 198,383 
Local slaughters. 
CINE bcd nce di vcaess 1,€83 1,181 1,489 
EE ee 2,208 2,356 2,170 
(RE eee Ae 9,481 22,087 2,806 
rere rer eer eee 5,602 4,332 6,064 





Packinghouse By-Products Markets 


Blood. 
Chicago, August 7, 1924. 
The blood market is steady. Sellers are 
asking $4.50, with supplies rather scarce. 
Sales have been made at $4.25 Chicago. 


Onit auianeonta, 
CE sido ere se aeew assesses edeecaccges $4.50@ 4.60 
Crushed and unground .........eeeeeeeeeee 4.30@4.40 


Digester Hog Tankage Materials. 


Material in this market is offered more 
freely at prices under last asking price. Sell- 
ers’ ideas have advanced so rapidly that buy- 
ers have not followed. The market is a 
little easier. 

Unit Ammonia. 


Ground, 10 to 12%, ammonia............ $4.60@4.75 
Unground, 11 to 18%, ammonia .......... 4.50 4.60 
Unground, 7 to 10%, ammonia ........... 4.00@4.40 


Fertilizer Tankage Materials. 


There is a fair demand for this material. 
The market is advancing steadily, but not 
very rapidly. There are more inquiries, par- 
ticularly for futures. 

Unit ammonia. 


High grade, ground, 10-12%, ammonia... .$3.50@3.75 
Lower grade, ground, 6-9%, ammonia...... 3.00@3.40 
Medium to high grade, unground ...... 2.90@3.25 
Low grade and country rend., unground. 2.504 2.80 
Do EE ee er Ce eee The -00@3.25 
Grinding hoofs, pigs toes, dry ...........25.00@30.00 


Bone Meals. 


The bone meals market is in a little bet- 
ter shape. Trading is in good volume, with 
a better feeling. Prices are a shade higher. 
TRE DOE TU io oo ea. 0000000054048 00008 $24.00@27.00 


BCOMMOE, MTOUME 2. cc cccccccccccvccsecces 18.00@20.00 
Steamed, unground ...........eeeeeeee 14.00@16.00 










Cracklings. 


Very little material is offered in this 
market. Hard pressed beef, testing about 
50 per cent, sold at 90c, Chicago. High 
testing material sold at $1.10@1.25. 


Pork. according to grease and quality. .$60.00@65.00 
Beef, according to grease and quality.... 45.00@55.00 





If not, why not? 


low in selling price. 


The secret is there. 
comes from. 





Monadnock Building, 


Do all your hog grease products go into an 
ALL-WHITE HOG GREASE? 


Other packers are doing it, why not you? 
Guts not properly hashed cannot be properly washed. The result is a 
poor grade of white grease, off in color, high in free fatty acids, and 


Get a Gut Hasher that will do the work! 


That is where your poor product and money loss 
If you don’t believe it, write for information to 


THE HILL MANUFACTURING COMPANY 


Chicago, Il. 


Bones, Horns and Hoots. 
The market on bones, horns and hoofs is 
about the same. There is not much doing in 
bones; horns are steady, and hoofs are 





stronger. 

a eee $ 75.00@200.00 
GE. ccedbbtensanVecssavsccevedesisees 26.00@28.00 
ee eee eee te 36:00 oe 05 
Round shin bones, unassorted .......... 0. 55. 
Flat shin bones, unassorted ........... 40.00@45.00 
Thigh bones, unassorted ............... 5.00@50.00 


(NOTE.—Foregoing prices are for mixed. carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 


This market is a little stronger. Jaws, 
skulls and knuckles reached $30.00 again, 
while junk bones made $25.00. 


Calf stock 
Edible pig skin strips ......... 








Rejected manufacturing bones 32.00@34.00 
rere 20.00@22.00 
Cattle jaws, skulls and knuckles «e+ 27.00@29.00 
Junk and hotel kitchen bones........... 22.00@24.00 


Sinews, pizzles and hide trimmings..... 17.00@19.00 
Animal Hair. 


Not much hog hair is offered around. 
There is a good demand, and the market is 
strong. Recent quotations follow, delivered, 
Chicago basis: 


Wield and Geld Ged, Bis kid cicccccicccccs 2%4@ 2%c 
EGNOS Tle 6546 00 68a se 4negetuies dase 6 @ Tec 
BE nskhndin tee iienteunechacsiihs Caled 6144@ 8c 
Cattle switches (110 for 100) each........ 2 @ Xe 
Hloree taille. ORO scccwrcccccccccccccecces 30 35c 
Horse mane hair, green, Ib.............-. 8 8%c 
Unwashed dry horse mane hair, Ib......... 124%4@13 ‘ac 


Pig Skin Strips. 


There is little demand for pig skin 
strips. Buyers and sellers’ ideas do not 
agree, and offerings are rather scarce. 


F. C. ROGERS 


BROKER 
Provisions 











Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 
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VITAMINS IN MARGARINE. 


One of the most important tasks of 
science is to discover or devise new foods. 
Each year as the population of the world 
increases the drain upon natural food re- 
sources becomes heavier. Chemists and 
nutrition experts are constantly searching 
for new substances which may be utilized 
for human food and new ways of treating 
and combining foods already known so as 
to increase their nutrition value. 

For the past two and one half years The 
Best Foods, Inc., has conducted experi- 
ments to establish more accurately the 
food values of one of its leading products, 
vegetable margarine. The research has 
been in charge of Dr. Philip B. Hawk, 
formerly professor at the Jefferson Medi- 
cal College, Philadelphia, and now director 
of the Research Laboratory, Powder Point 
School, Duxbury, Mass. 

Vitamins In Margarine. 

Dr. Hawk’s main efforts have been to 
determine scientifically the percentage of 
vitamins in Nucoa. His latest report de- 
clares not only that the vitamin content of 
this margarine is equal to that of the best 
creamery butter, but that the percentag: 
of vitamins is constant and does not vary 
as in butter. 

The fact that vegetable margarine con- 
tains vitamins is important to every re- 
tail distributor because this question of 
vitamin content is constantly arising. The 
chief handicap to margarine sales was th> 
fear on the part of the housewife, who is 
becoming very wise in these matters, tha* 
margarine did not have as high a food 
value as butter. Dr. Hawk has settled this 
question in a manner satisfactory to all 
concerned. 

The schools and colleges and the house- 
hold magazines devote so much attention 
to dietetics nowadays that the average 
woman is keenly interested. She expects 
the grocer from whom she buys her 
family’s daily food to have at least a work- 
ing knowledge of this subject. 

To quote from Dr. Hawk’s report: 

“In my laboratory, my associates and 1] 
have repeatedly carried out researches up- 
on tlie various vitamins. A wide rangc 
of food articles has been investigated by 
us as to their vitamin content, but the 
vitamin studies which seem to me to be 
fraught with the greatest practical im- 
portance are those involving Vitamin A. 
These are concerned principally with the 
investigation of margarine and butter. 

All Butters Not Equally Good. 

“As a matter of fact, all butters are not 
of equal value from the standpoint of their 
content of Vitamin A. Not only do dif- 
ferent butters vary greatly in the amount 
of this vitamin which they carry but oc- 
casionally a butter is found which is very 
deficient in its vitamin content. The vita- 
min value of butter is apparently in- 
fluenced by the feed eaten by the cow as 
well as by the season of the year, the age 
of the animal, etc. 

“Not so very long ago, I had occasion 
to compare the relative food value of but- 
ter and a representative vegetable mar- 
garine. In this investigation we took 
normal men and fed them these fats as 


they are eaten by the average individual. 
Then, by means of the most modern of 
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scientific tests, we learned how these foods 
acted in the human body. In other words, 
we learned what the stomach and in- 
testinc had to say about vegetable mar- 
garine and butter. And when the tests 
were all completed, it was found that the 
vegetable margarine was just as digestible 
as butter, that it had as high an energy 
value and that it was just as completely 
absorbed from the intestine. 

“In other words, it was equally as satis- 
factory a food from the above viewpoints 
as was butter. Such a margarine is also 
a very economical source of the energy- 
producing fat which we all need. The di- 
gestibility and energy values of this vege- 
table margarine being fully equivalent to 
these values possessed by butter, it would 
seem that the use of it by the public in 
place of butter is a perfectly sane dietetic 


policy.” 
— 
MORE FERTILIZER USED. 


Approximately 2,090,000 tons of fertilizer 
has been used on the cotton crop this year, 
the United States Department of Agricul- 
ture estimates. 

Increased use of fertihzer is reported 
from all cotton growing States. Georgia 
used 483,000 tons this year, North Carolina 
406,000, South Carolina 358,000, Alabama 
334,000, Mississippi 150,000, and Texas 
109,000 tons. : 

It is estimated that fertilizer this year 
has been used on 39 per cent of the cotton 
acreage, as compared with 37 per cent last 
year, and 31% per cent in 1922. Fertilizer 
was used on 99 per cent of the cotton acre- 
age in North Carolina, 98 per cent in Vir- 
ginia, 95 per cent in South Carolina and 
Georgia, 91 per cent in Florida, 88 per cent 
in Alabama, 50 per cent in Louisiana, 45 
per cent in Tennessee, 35 per cent in Ar- 
kansas, and on small fractions, if any, of 
the acreage in other Cotton States. 


fe 
ARGENTINE OIL PRODUCTION. 


A study of the manufacture of vegctable 
oils in the Argentine has just been com- 
pleted by the Argentine Bureau of Rural 
Economy and Statistics, and the results 
have been transmitted to the Department 
of Commerce in a report of Trade Com- 
missioner George S. Brady, Buenos Aires. 
These results show a local production of 
nearly 50 million pounds of the six chief 
vegetable oils during the year 1923. The 
figures for the production of olive oil are 
not yet available. : ; 

In the following table the unit of weight 
is the kilo which equals 2.2 pounds: 





Seed Oil 
used. obtained. 
SE. ob ccucssneiees ownee 21,059,446 &. mi8. 112 
PE o6inGuncaeennesindnnns 10,525,037 000,716 
PEE sete ae cinaducesse 47, 797, = 3 "085.675 
PE ccisusganes se eavheen 1,385, 377 7,000 
ee errr rr 8,381 000 870,000 
STEEL. “SoS A oeudsaGecaeusssned 10,884,442 395,141 
100,032,262 22,438,644 


——+~—_—— 
SOUTHERN MARKETS. 


New Orleans. 
(Snecial Wire to The National Provisioner.) 
New Orleans, La., Aug. 7, 1924—Old 
crude exhausted; no new crop offering; re- 
fined steady, bleachable worth about 13%c 
pound here. Mea! and hulls difficult to lo- 
cate 


Dallas. 
(Snecial Wire to The National Provisioner.) 
Dallas, Tex., Aug. 8, 1924—Oil, 11%c; 
seed and meal, $43.00; hulls, $11.00; linters, 
$5.00 6.00. 


ae 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New York 
August 1 to August 6, none. 


August 9, 1924. 





VEGETABLE OIL MARKETS. 


COCOANUT OIL—The withdrawal of 
early offerings, a fair demand, continued 
strength in other oils and greases made 
for further advances in cocoanut oil. Pa- 
cific coast offers were firmly held and no 
oil was pressing on the market. Con- 
tinued strength in tallow was an outstand- 
ing feature. Manila oil, f. 0. b. coast, was 
quoted at 87% @9c in tanks while tanks 
New York advanced to 9Y%c. Ceylon type, 
barrels, New York, was 10@10%c, Cochin 
barrels New York, 1034@11c, and edible 
barrels New York, 12@12%c. 

SOYA BEAN OIL—Trade was quiet 
and while the market was firm buyers 
were holding off as far as possible. Sup- 
plies available however are scanty and the 
undertone strong. August shipment from 
the coast was firm at 1034@10%c, sellers 
tanks. New York crude in barrels was 
12\4%4@12%c, and edible 134%@14c. Tanks 
New York, 1034c. 

CORN OIL—The market was rather 
quiet but was strong with demand fair 
and offerings light. Strength in cotton- 
oil and other oils continued to help the 
market. Crude f.o.b. western points of 
production quoted at 1134c buyers tanks. 
At New York crude in barrels was 
quoted at 12%@12%c refined 13%@13%c 
in barrels and $13.38 in cases. 

PEANUT OIL—The market was dull 
but strong with the other oils and scarcity 
of supplies. Crude oil nominal. Refined 
New York quoted at 16%@17c. 

PALM OIL—The market was very 
strong with tallow and other oils and due 
to strong cabled offerings. Demand re- 
ported fairly good. Lagos New York 
was quoted at 83@8'%c, shipment 8%%c, 
Niger New York 8%c, shipment 7%@8c. 

PALM KERNEL OIL—The market 
continued in a firm position with the 
strength elsewhere and firm cable offers. 
Demand was moderate. Offers to ar- 
rive held at a Imported New York 
quoted at 9@ 9c. 

SESAME ‘OIL—The market continued 
in a strong position with cottonoil. De- 
mand for sesame was good and spot cot- 
tonoil scarce and strong. Early sesame 
afloat sold at 1234c c.i.f. and deferred ship- 
ment 12%4c asked. Sesame spot New 
York quoted 14@14%c, shipment 12%@ 
1234c. 

COTTONSEED OIL—Spot stocks of 
oil are light and demand fairly good. The 
latter with scanty supplies available made 
for a strong tone. Spot oil quoted at 
14%@l15c for p.s.y. Crude dull and strong 
11% sales valley. 


a 
CHINESE PEANUT OIL TRADE. 


The United States takes around 7 per 
cent of the total exports of peanut oil 
from Hongkong, China, which amounted 
to 814 tons during 1923, out of a total 
export of 11,154 tons. The total export 
of peanut oil from Hongkong was 1,426 
tons greater than during 1922, while the 
exports to the United States during 1923 
were 34 tons over 1922, according to a 
report of Consul Leroy Webber, Hong- 
kong, China, to the Department of Com- 
merce. 

During the first quarter of 1924, the 
United States took 716,930 gallons from 
this district. The main countries to which 
peanut oil is shipped are Straits Settle- 
ments, South China, United States, Siam, 
Philippine Islands, Hawaii, Dutch East 
Indies, North Borneo, Canada, and Aus- 
tralia. During 1921 the total exports were 
172,405 piculs; dropped to 163,099 piculs 
oo but rose to 187,065 piculs during 
1923. 

The Hongkong market is weak at pres- 
ent with a downward tendency, which is 
due to the falling off in demand on the 
part of European and American buyers. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the 


Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Fair—Market Irregular—Under- 
tone Strong—Cash Demand Good—Cask 
Oil Scarce—Lard Irregular—Cotton Re- 
ports Less Favorable. 

The market for cotton oil futures the 
past week has been irregular, but the 
undertone has been undeniably strong. 
Operations were not on a large scale, but 
a fair daily turnover was in evidence, and 
while the market backed and filled, in- 
fluenced by outside conditions and profes- 
sional operations, there was little or no 
important pressure on the market, and it 
took but little buying power to check the 
downturns. 

At numerous times the technical posi- 
tion of the market made for rapid fluctua- 
tions, one way or the other. While offer- 
ings showed some increase on the bulges, 
a good class of support was in evidence 
on all the breaks. 

Outside Trade Not Large. 

The volume of outside trade was not 
large, and professional operations tended 
to control the market most of the time. 
Sentiment among the locals was decidedly 
mixed, and naturally the irregularity in 
lard and cotton made for a_ condition 
where the pit crowd were first on one side, 
and then on the other. 


The conditions prevailing in oil itself 
remained decidedly strong, and this made 
for relative tightness in the nearby de- 
liveries, Sept. at one time selling at 2.25c 
over January. The August delivery 
reached the 14c level, a new high for the 
season, and some %c per lb. over Septem- 
ber, while the Sept. delivery, practically 
speaking, was at a discount of two cents a 
pound under cash oil. This discount is 
entirely too great, indicating either that 
cash oil is too high, or the Sept. delivery 
too low. 

As cash oil is a scarce article, and is 
strongly held everywhere, the leading 
longs in the Sept. delivery feel that they 
have the better side of the argument. As 
consumers continue to take oil at these 
admittedly high prices, it would appear 
as though the Sept. shorts at least had 
something to worry about. 

Hard to Buy for Future. 


Cash interests report it extremely diffi- 
cult to buy nearby oil from any of the lead- 
ing refiners, and it is equally difficult to 
buy any quantity for future shipment. 
Bleachable oil, Chicago, sold as high as 
14c, and is a fair index of what the cash 
situation really is. It is true that at the 
moment there is no shortage of actual 


oil, but it is equally true that at the mo- 
ment there is no surplus oil available. 

Some of the larger refiners are carry- 
ing fair stocks, but they are hanging on to 
these supplies tightly for their own busi- 
ness, and to tide over their own customers 
during the period in between seasons, 
when cash oil promises to become quite 
scarce, unless there is a larger and earlier 
movement of new crop oil than usual. 

The situation in cash oil is not theoreti- 
cal—it is a fact. For some weeks it has 
been evident that the limited supplies 
would be felt, sooner or later, and it is 
also a fact that shortage in supplies has 
been felt sooner than any one had realized 
or anticipated. The Sept. and Oct. de- 
liveries, therefore, promise to move with 
the cash situation, irrespective of the new 
cotton crop situation, as there is no like- 
lihood of any great quantity of oil trom 
the new crop finding its way out of the 
south, at least until late October. 

Fish Packers Need Oil. 

The fish packing industry in the east 
continues to take oil from day to day, and, 
it is expected, will need 10,000 to 15,000 
bbls. at least, between now and the be- 
ginning of November. In some quarters, 
very well informed, it is said that the high 
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prices are curtailing consumption to some 
extent. This is undoubtely true but the 
situation is such that there must be furth- 
er curtailment in consumption, from some 
cause or other, and past experience has 
shown that extremely high prices will 
cut down the demand quicker than any- 
thing else. 

The lard market has been irregular, as 
has the hog market, but the undertone 
in lard has been strong, and the market 
has held the greater part of the recent 
gain. Hogs, after breaking sharply, 
rallied this week to within a quarter cent 
a pound of the highest average on the 
crop. The hog run, compared with last 
year, has been somewhat smaller daily, 
and this is bound to find reflection in re- 
duced lard stocks, sooner or later. 

At the same time, lard is at fairly good 
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premiums, with the distant lard months 
three cents per pound over January oil. 
One feature that has been against the 
lard market has been the refusal of 
foreigners to follow the upturn, resulting 
in a small export trade. However, foreign- 
ers require considerable lard, and it is only 
a question of time when the other side 
must re-enter the market, even though 
they may economize, owing to the price, 
and use substitutes, as far as possible. 

The western cotton belt, especially 
Texas, continues in a droughty condition, 
and this has taken the edge off the op- 
timistic cotton reports current of late. 
However, the average guesses indicate a 
possible crop of twelve million bales or 
more, which will give more oil this year 
than last, but which will not completely 
make up for the prospective loss in lard 
production, owing to the smaller number 
of hogs in the country. 


Cotton Condition Reports. 


So far there have been issued 15 private 
reports on condition of cotton end of 
July, with one more to hear from. Below 
the reports are given compared with the 
conditions as of the end of June, the 
change for the month, and the crop in- 
dications for those reports which give 
them. The comparison is made with end 
of June reports, because many of the 
Private reports did not issue mid-month 
reports: 


End- End- 

July June Change Crop 
Watkins Bureau .... 69.6 70.0 —0.4 11,714,000 
Gosho Co.. Inc...... 69.6 69.0 +0.6 12,718,000 
Norman-Mayer & Co. 69.3 69.7 —0. ,700,000 
Y. Commercial... 69.1 68.4 +0.7 12,051,000 
Nat’ 1 Ginners Ass’n. 69.0 70.0 —1.0 11.730,000 
J. W. Jay & Co..... 69.0 68.0 +1.0 12,250,000 
N. 0. Times Picayune 68.5 69.0 —0.5 12,425,000 
i ae. Sess inkeoe~ 68.5 68.4 ot res 
Southern Prod. Co.. 67.8 69.3 —1.5 12.440,000 
Memphis Com’1 ‘Appeal 67.6 70.3 —2.7 12,275,000 
Fenner & Beane. 67.5 68.3 —0.8 12,373,000 
A. Norden & ase 67.3 68.5 — *§ Peete ye 
Amer. Cotton Ass’n. 67.2 68.1 —0.9 11,714,000 
Journal of Commerce 66.5 63.9 +2.6 11,499,000 
Clement-Curtis & Co. 66.0 68.1 —2.1 12,094,000 
Co! eee 68.16 68.3 12,152,000 


COTTONSEED OIL—Market transac- 
tions— 
Thursday, July 31, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

MIE. ocd ees ee ete oe or oe ks ic ae 
RR Caicces ueuh coms tens 1350 a 1400 
a es 7800 1320 1283 1314 a 1315 
LOO es ue Lh ack 6600 1220 1190 1212 a 1213 
Ys Fan se 1600 1126 1110 1126 a 1129 
LS Saaremaa 2500 1105 1077 1100 a 1104 
Oe, Casas ce 5400 1108 1080 1100 a 1103 
LS Sane rere te Se 1105 a 1115 


‘tle eae 700 1129 1090 1115 a 1116 
Total sales, including switches, 27,400 P. 


Crude S. E. 1150 nom. 


Friday, Aug. L 1924. 


—Range— —Closing— 
Sales. High. ow. Bid. Asked. 


PE ee Ee 1400 a 1450 
AOD. 35.25 ance 100 1375 1375 1350 a 1400 
a eee 5200 1322 1285 1289 a 1290 
CC a ae 4800 1220 1192 1191 a 1192 
OY Oe 200 1135 1125 1100 a 1106 
LS eee te 3300 1103 1072 1072 a 1075 
SRO cetweceut 700 1096 1085 1070 a 1080 
(ER oe en, 1075 a 1090 
| re te el 1085 a 1095 


Total sales, including switches, 14,300 P. 
Crude S. E. 1125 nom. 










White Clover Cooking Oil 
Marigold Cooking Oil 
so Batter Oil 


General Offices: 


Cable Address: “Procter” 





See 
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Saturday, Aug. 2, 1924. 


—Range— —Closing— 
Sales. High. iow. Bid. Asked. 


RISE’... 6c. se steeban keira. 1350 a 3 

RR 100 1350 1350 1350 a 1400 
RM, Sak Sehcaitls 1700 1307 1298 1306 a 1308 
ME? 36S cous 4800 1208 1195 1205 a 1207 
GE. cs ccsnae eae Sout 1120 a 1128 
_, ae 1200 1092 1078 1092 a 1095 
SMT 5 on Seare 1100 1095 1085 oe a 1098 
Re Meer ee 095 a 1110 
| ees 500 1105 1100 i108 a 1110 


Total sales, including switches, 10,200 P, 
Crude S. E. 1125 nom. 
Monday, ne, * 4, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


RRR. os ccisisieue essa aoe Sas eo 1350. a 235 

et eens eens aaa seu 1340 a 1385 
OS See 5300 1335 1310 1311 a 1312 
OS eee 3000 1234 1212 1212 a 1215 
RHO: sik ces 1400 1138 1130 1125 a 1128 
BDO oc03 2s xem 4000 1110 1100 1098 a 1102 
BOM kiana 1500 1115 1104 1103 a 1104 
BD: .cwsswe sh seh oe ses 1102 a 1113 
BBD: cdo case 1400 1120 1110 1105 a 1112 


Total sales, including switches, 17,400 P. 


Crude S. E 0 nom. 
Tuesday, Aug. 5, 1924. 
—Ranze— —Closing— 
Sales. High. Low. Bid. Asked. 
BOE oo citieceeuehn boas sickle 1400 a.. 
_ ATR ER orien ae mem 1360 a 1400 
STS age 4400 1320 1295 1309 a 1310 
Co is eka 5700 1220 1195 1203 a 1204 
SO a ae 800 1116 1113 1115 a 1120 
EDIE) cca acigs $2 2200 1092 1085 1091 a 1093 
BNO entinwune 3200 1105 1090 1094 a 1095 
MED. iaeisoae: ose en eons 1095 a 1105 
OS ee 900 1117 1095 1107 a 1109 


Total sales, including switches, 20,000 P. 
Crude S. E. 1125 nom. 
Wednesday, Aug. 6, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BRON Sc c actse soamyunee Tickers 1400 a .... 
PMS cos%cn~04 100 1400 1400 1385 a 1425 
PINES ns assis anus 2000 1323 1312 1312 a 1318 
OE oe toe 1200 1215 1205 1204 a 1206 
NOW: sss oss’ os 200 1121 1120 1115 a 1125 
BO os s.s a awke 2100 1100 1095 1085 a 1089 
ee 800 1103 1090 1087 a 1092 
SORES 4.5, ulwwa> 2G eae seer 1090 a 1100 
BEM ese has ke cam en ee 1100 a 1110 


Total sales, including switches, 13,400 P. 


Crude S. E. 5 nom. 
Thursday, Aug. 7, 1924. 
—Range— —Closing— 
High. Low. Bid. Asked 
BOOT coos cc sas ooeereeaeeee 1400 a ..é. 
PRUNIGL: os aicioss se ss eae ae ee 1400 a 1450 
September ........ 1321 1303 1321 a 1322 
OWctober  .... 0. 65% 1208 1182 1207 a 1209 
November ........ 1117 1110 1126 a 1135 
December ......... 1090 1059 1090 a 1091 
January .. . 1092 1075 1091 a 1093 
he SS ee een ene Pee) 1095 a 1105 
| ECC i eerie 1110 1092 1107 ; 1108 








SEE PAGE 37 FOR LATER MARKETS. 








CHEMICALS AND SOAP SUP LIES. 

New York, Aug. 5, 1924.—Latest quota- 
tions on chemicals and soapmakers sup- 
plies: 

Seventy-six per cent caustic soda, $3.76G 
3.19 per cwt.; 98% powdered caustic soda, 
$4.16@4.45 per cwt.; 58% carbonate of 
soda, $2.04@2.10 per cwt. 

Clarified palm oil in casks, 2,000 Ibs., 
8'4c Ib.; olive oil foots, 10c Ib.; East India 
Cochin cocoanut oil, 137%4@14c lb.; Cochin 
grade cocoanut oil, domestic, 11%c 1b.; 
Ceylon grade ocoanut oil, 1034c Ib 

Prime summer yellow cottonseed oil, 
14%4@15c lb.; soya bean oil, 13%c lb.; lin- 
seed oil, $1. 05@1.08 gallon: peanut oil in 
barrels, New York, deodorized, 16c lb.; red 
oil, 9@9! 4c lb. 

Extra tallow, f.o.b. seller’s plant, 8%c Ib.; 
dynamite glycerine, nominal, 16144@165c 
lb.; saponified glycerine, nominal, 12c ib.; 
crude soap glycerine, nominal, llc _Ib.; 
chemically pure glycerine, nominal, 17%c 
lb.; prime packers grease, nominal, 74@ 


7¥c |b. 
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HERRICK TELLS OF INSTITUTE. 
(Continuer from page 51.) 


We have found that the greatest success 
in our lines of endeavor is secured through 
committees made up of men who have 
special knowledge or special aptitude. Our 
whole fieid is mapped out and covered by 
about sixteen committees with many sub- 
committees. That committee which is 
most intimately related to your activities 
in what I may call the “joint and conjoint 
industry” probably is the Committee to 
Confer with Retail Dealers and Trade As- 
sociations, of which P. D. Armour is chair- 
man, 


Working With the Retailer. 


Other committees which have more or 
less close association with your work are 
those on Nutrition, Public Relations, 
Standardized Containers, and_ Traffic. 
There is another one which is important 
in improving our common raw material, 
the Committee on Improved Live Stock 
Breeding. In addition and very closeiy 
concerned with your interests, there are 
within the Institute Bureaus of Practical 
and Scientific Research, Merchandising, 
Home Economics, and Nutrition. 

Many of you are already aware of the 
good results being reported by the Com- 
mittee to Confer with Retail Dealers and 
Trade Associations. It is the committee 
which links the Institute with the Meat 
Councils, bodies of men now set up in 
twelve centers that are serving the in- 
dustry splendidly in the practical field of 
merchandising. 

Through the Councils, the retailer of 
meat has learned to understand better the 
limitations of the packer; the packer has 
learned to understand better the problems 
of the retailer. You know how the two 
branches have worked together with ad- 
vantage in the matter of improved window 
display, the moving of slow-selling cuts, 
and in the betterment of accounting and 
bookkeeping methods. 


Studying Retailers Costs. 


Particularly interesting to me personally 
has been the result of an investigation into 
retailing costs. This was made jointly by 
the Bureau of Business Research of the 
Northwestern University and the Bureau 
of Agricultural Economics of the Depart- 
ment of Agriculture. In a summary of the 
results it was stated that out of “every 
consumer dollar paid for meat in success- 
ful retail markets, seventy-six cents is paid 
by the dealer to the packer or wholesaler 
for the product and nineteen cents goes 
for the dealer’s expenses and five cents 
represents the dealer’s profit.” 

_ No doubt at this point a question arises 
in the minds of many of you. What does 
the packer do with the seventy-six cents 
that he receives from the dealer for meat? 
According to official figures issued by tne 
United States Bureau of the Census, the 
packer pays out for raw materials, prin- 
cipally live stock, about 85 per cent of 
the plant value of meat and by-products 

In other words, he requires only about 
15 cents out of every dollar of value in 
the finished product to cover all operat- 
ing expenses, including wages, taxes, in- 
terest charges, depreciation, et cetera, as 
well as his manufacturing profit. 

We should bear in mind that the pro- 
ducer, out of the money that he receives 
trom the sale of his live stock, must pay 
all expenses of breeding, raising, feeding, 
transporting, and selling his animals. 


An Efficient Industry. 


I think you will agree with me that 
these figures testify eloquently to the ef- 
ficiency of the meat industry and also show 
clearly that we are serving producer and 
consumer cheaply and well. But, even 
though we have achieved remarkable 
economies, it is our constant aim—the aim 
of both retailer and packer—to improve 
our methods of processing and distribution 
still further, to the end that we can lower 
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the cost of meat to the consumer, and at 
the same time return a larger share of the 
consumer’s dollar to the producer. 

To me the most striking conclusion in 
the survey to which I referred a moment 
ago is that the stores which operate on 
the smallest expense margin make the 
most profit. In other words, the stores 
which add the least to the cost of meat 
make the most money. 

You see, gentlemen, that efficiency pays. 
It pays not only in real money but also 
in that far more worthy coin—the cur- 
rency of service. You have probably seen 
the report and I will not go farther into 
it at present. The survey has helped to 
bring home to others than retailers in the 
meat industry the importance of good re- 
tailing. 

It confirms what was stated by a former 
president of our Institute when Meat 
Councils were under consideration: “Gen- 
erally speaking, we have not appreciated 
fully the importance of retailers in tne 
aggregate; the fact that they buy practic- 
ally all the meats we sell and also the 
fact that they come into contact several 
times a week with our ultimate consumers 
—the housewives of America. Perhaps we 
have not fully appreciated what an im- 
portant factor the retailer constituted in 
our public relations, in the merchandising 
of our products and in influencing meat 
consumption.” 


Informing Public About Meat. 


The Committee on Nutrition has adopt- 
ed the straight policy of putting the true 
facts about meat before the people so that 
they may judge for themselves. Very 
many statements have been issued not 
merely to correct inaccuracies in the public 
press, but to inform physicians, dietists, 
home economists, and other important 
groups of the affirmative qualities of meat. 
As a result of this work meat is now being 
judged by quite different standards and 
the public is getting ‘a new slant” on its 
value. 
real service to the retailer, in common 
with all other sections of the meat in- 
dustry. 

In the same way the Committee on 
Public Relations, working through wha. 
we call the Bureau of Public Relations, 
sends out frequent statements calling a:- 
tention both to the nutritional vaue ot 
meat and to the price aspect of it. When, 
for instance, a particular cut offers an op- 
portunity for advantageous sale, house- 
wives are informed of the fact by means 
of press notices. Many of these state- 
ments have an important bearing on the 
retailing trade, for they come to the at- 
tention of millions of consumers. 

Other news statements have interpretec 
to the public, various phases of the indus- 
try and, in conjunction with motion pic- 
tures, exhibits, booklets and leaflets have 
shown consumers the remarkably efficient 
service which characterizes the meat in- 
dustry from the stock vards, to your own 
stores. The Committze’s co-operation in 
“Meat for Health” week, which you all will 
remember, is an instance of its activities. 
As the majority of people have a tendency 
to be guided by what they read and see, 
all this work is of direct value to you in 
breaking down what you know as “sales 
resistance.” 


Working With Women. 


The work of the Bureau of Home Eco- 
nomics among women’s associations, the 
staffs of schools and institutions teaching 
domestic science, and directly among the 
great family of women newspaper and 
magazine readers is of far too wide a 
scope for me to describe here. But you 
are sufficiently informed to know that 
directly and indirectly you must henefit 
from whatever publicity is carried on te 
make meat in the diet more appreciated 
among the American public. Nothing 
which helps to make production more ef- 
ficient, to make meat values better known, 
and to keep meat constantly before the 


I need ‘not mention that this is a - 
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eyes of reading women is omitted; ‘you 
know how much that does for your own 
individual businesses. 

Our aim and yours has to be a double 
one. We have to restore meat to the favor 
it held in the United States a generation 
and more ago. That is before the change 
toward industrialism brought other foods 
into sharper competition with meat; before 
the foolish idea took hold that meat per- 
haps was unsuited to modern living con- 
ditions, and before faddists, patent medi- 
cine venders, and others began to spread 
their misinformation about the healthful- 
ness of meat. 

Competition is all right if we have sense 
enough to use it as a stimulant. We have 
to re-establish, therefore, the true facts 
about the food value and healthfuiness of 
meat and to snow that it is as suitable and 
as necessary in today’s conditions as in the 
earlier days of American life. 


Meat In the Modern Diet. 


Then, we are endeavoring to go forward 
beyond that point and to show that, far 
from being unsuitable to today’s condi- 
tions, meat is becoming more and more a 
necessity in the diet, though in some re- 
spects changed in the form of prepara- 
tion. For instance, every one knows that 
the strain of everyday living in our large 
cities, the wear and.tear and the racking 
of nerves and temper, are greater now 
than in the older days of slow-going, 
small-town life of our forefathers. The 
need of 2 concentrated, highly nutritive 
food has theretore become greater. 

In fact, the newer trend of thought about 
meat food, I think, is that instead of be- 
ing unsuited to sedentary life and the 
more shut-in forms of today’s work it 
will be found more and more required in 
the diet along with green leafy vegetables 
and similar foods because it supplies in 
the most compact and best assimilated 
form the protein needs and some other of 
the requirements of the huinan body. 

Changed conditions of living, instead of 
making meat less wanted, are likely to 
make it more and more wanted. Thit is 
the main thought underlying all the work 
of the Institute and to which all the 
activities of committees and sub-commit- 
tees contribute. 


Different Type of Meat Wanted. 


But, and this is where the retailer is a 
vital factor, meat is wanted today in a 
somewhat different form from that in 
which our grandmothers wanted it. ‘The 
same good quality beef is wanted, the same 
high-grade pork cuts but they are not 
wanted quite so big and fat. Above all 
they are not in the habit of putting in a 
supply of meat in the basement of the 
home, as in the old days. 

Barreled pork and cellar storage do not 
go with today’s housing system nor with 
present housekeeping methods of our 
smaller homes. The American house- 
wife’s storage today, is in the retai‘er’s 
store, and instead of going to the cella: 
she ‘phones the retailer. Precisely in this 
practice lies the key and explanat’on of 
the growing importance of the retail 
butcher. 

He, more than anyone else in the in- 
dustry, can guide and direct the consum- 
er’s buying habits. Collectively, the re- 
tail section of the meat industry, may have 
the most important bearing in the future 
on the trend of the American family’s diet 
and by the same token on the trend cf 
the whole meat industry. 

Of course, the retailer is in business for 
the living that he himself can make of it. 
He, like all business men, must think of 
profit. And profit usually goes to the 
man who can best forecast the demand of 
his trade and can best prepare to meet 
that demand before it comes. How can 
anyone be better prepared to meet a de- 
mand than the man who actuallv gives 
the demand the trend and direction h- 
himself wants? That is the great ad- 


(Continued on page 42.) 
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Facts for Buyers 
of Packers’ Tapes 


Breaking Strength 


A Formula 


An Invitation 


The Packer to whom the apnearance of his package means 
much—should give serious consideration to these packers 


tapes. 


Send us one of your labels and we will make up a sample spool 
in your colors without obligating you in any way. 


Chicago Printed String Co. 
2411 Clybourn Avenue, Chicago, Ill. 


containing some important truths which—as THE 
NATIONAL PROVISIONER says—the packer 


likes better than fancy words. 











Nothing is more staple, nothing more subject to precise standard- 
ization and specification, than the multi-colored packers’ tapes, 
printed or unprinted, commonly called advertising tape. 


Being made exclusively of cotton yarns, assembled side by side and 
bound closely together by special adhesives, the breaking strength, 
appearance and finish of these brilliantly colored tapes are deter- 
mined strictly by the quality of the materials used. 


A tape, let’s say in a 5/16” width, made of ordinary single carded 
yarns costing 45c a lb., will break at 48-50 lbs., while the same tape 
made of a high-grade two or three-ply combed peeler yarn, costing 
a dollar a pound, will show a breaking strength of 70-75 lbs. 


The tape with a 48-50 lb. breaking strength is adequate for packages 
of 4 to 10 lbs., such as bacon, meat loaves, etc., but is not satisfac- 
tory for hams weighing 10 to 18 lbs. For these a tape with 70 lb. 
breaking strength is considered safe. 


The buyer should therefore take his quotations strictly upon the 
basis of the breaking strength in a given width, and insist that this 
be guaranteed. 


A safe formula is this: 


For packages of 1 to 5 lbs., a tape breaking at 30 lbs. 
For packages of 6 to 10 Ibs., a tape breaking at 50 lbs. 
For packages of 11 to 20 lbs., a tape breaking at 70 lbs. 


By determining properly the requirements as to breaking strength, 
and using the right quality and size of tape for each class of pack- 
ages, the buyer can save considerably on his purchases and avoid 
every friction with the operating department. 


We maintain a laboratory equipped with all necessary testing ma- 
chines, and extend an invitation to all users of tying material to 
avail themselves of our facilities. A mass of information and data 
gathered by us, from experiments made in the Chicago Yards, is 
also available. 


In next week’s issue we shall explain how the quality of materials 
used affects the finish and appearance. 
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FRIDAY’S CLOSING. 
Provisions and Lard. 


Hog products active and strong at close 
of week, due to better reparations news, 


limit ed offerings, commission house buying 
and covering. Hog market generally firm. 
Foreign demand slow; domestic trade fair. 


Cottonseed. 


Cottonseed oil market strong, with scat- 
tered buying. Profit taking furnishing bulk 
of pressure. September touched previous 
season’s high at 13%c. Cash demand fair; 


market helped by lard and better foreign 
news. Government placed cotton condi- 
tion at 67.4 per cent; crop, 12,351,000 bales. 


Quotations on cottonseed oil at Friday 
noon, were August, $14.20@15.00; Sep- 
tember, $13.50@13.53; October, $12.25@ 
12.29; November, $11.40@11.41; December, 
$11: 00@11. 05; January, $11.00@11.01; Feb- 
ruary, $11.05@ 11.10; March, $11. 10@11.20. 


Tallow. 
Tallow, extra 84@8%c. 
Oleo Oil and Stearine. 
Stearine, 15c. 
eX 

FRIDAY’S GENERAL MARKETS. 

New York, Aug. 8, 1924.—Spot lard at 
New York, prime western, $11.55@11.65; 
middle western, $11.40@11.50; City, 14; re- 
fined, continent, $15.25; South American, 
$15.75; Brazil kegs, $16.75, compound, 
$15.75@16.00. 

Liverpool Provision Markets. 

Liverpool, Aug. 8, 1924—(By Cable)— 
Quotations today: Shoulders, square 78s; 
picnics, 58s; hams, long cut, 88s; hams, 
American cut, 92s; bacon, Cumberland, 
84s; bacon short backs, 85s; bellies, clear, 
82s; Wiltshire sides, American, 94s; Ca- 
nadian, 98s; spot lard, 78s. 

Hull Oil Market. 


Hull, England, Aug. 8, 1924 — (By 
Cable. )\—Refined cottonseed oil, 42s 6d; 
crude cottonseed oil 40s 6d. 


Nee 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to Aug. 8, 1924, shows 
exports from that country were as fol- 
lows: To England, 74,641 quarters; to 
the continent, 190 quarters; to other 
ports, none. 

Exports for the previous week were as 
follows: To England, 146,995 quarters; to 


the continent, 38,633 quarters; to other 
ports, none. 


aie 
PROVISIONS AT 7 MARKETS. 

Stocks of provisions in storage at Chi- 

cago, Kansas City, Milwaukee, Omaha, 


St. Joseph, St. Louis and East St. Louis 
on August 1, 1924, with comparisons, were 
reported as follows: 


Aug. 1,24. July 1, ’24. Aug. 1, ’23. 
SD oa i etieg bane 115,340,290 114,972,693 98,404,137 


D. S. Meats ..... 100,501,671 101,320,649 96,551,411 

S. P. Meats ....214,767,741 222'441'885 209;142/000 

Total cats ......¢ 342,150,595 350,710,961 338,495,201 
——%—__ 


NEW YORK LIVESTOCK. 


Receipts for week ending Saturday, 
August 2, 1924, are as follows: 
Cattle. Calves. Hogs. Sheep. 











Jersey City .......... 3,304 6,646 7,422 33,200 
ee ere 1,425 3,568 18,383 5 
Central Union ........ Sane. Be ceca 4,714 
S. Serio. 8,036 11,234 25,805 37,919 
Previous week ...... 7,551 15,522 23,864 42,054 
Two weeks ago ..... 8,256 15,175 23,721 27,677 
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THE WEEK’S CLOSING MARKETS 


TRADE GLEANINGS. 


Rose Brothers have opened a new sau- 
sage factory in Centralia, Wash. 

The Redd Chemical & Nitrate Company 
is building a new fertilizer plant in Birm- 
ingham, Ala. 

The Associated Meat Packing Company 
plans to erect a $50,000 packing piant at 
Vernon, Calif. 

Tittle Brothers Packing Co., Gary, Ind., 
have opened another retail meat market 
in Dayton, Ohio. 

The O’Neal Packing Company, Biloxi, 
Miss., plans to erect a new slaughter house 
in the near future. 

_ The city of Ft. Smith, Ark., is consider- 
ing either the erection or the purchase of 
a municipal abattoir. 

The Chipley Cotton Oil Company, 826 
Gravier street, New Orleans, La., has in- 
creased its capital from $150, 000 to $450,- 
000. 

The Farmers Cotton Oil Company, 
Texarkana, Tex., has been incorporated 
with a capital stock of $100,000 by W. T. 
Murphy, D. C. Harrington and C. L. Cabe. 


The Citizens Cotton Oil Company has 
been incorporated in Anderson, S. C., with 
a capital stock of $30,000 with W. P. 
Nimmons, president, and R. L. Nimmons, 
secretary. 

Because of the rapid growth of his 
wholesale sausage business, A. F. Schwahn 
of Eau Claire, Wis., will give up his re- 
tail meat trade, and will devote himself to 
his sausage business exclusively. 


Australia’s first cottonseed oil mill has 
been erected at Whinstanes, Queensland, 
by the British Australian Cotton Growing 
Association. A second mill is planned for 
Rockhampton, Queensland, in the near 
future. 


Stockholders of the Sacramento Valley 
Meat Canning and Provision Company, 
Fairfield, Calif., have formed a new com- 
pany, known as the Thelen Meat Products 
Company. The new company hopes to 
clear up the indebtedness of the o!d com- 
pany and eventually build a packing plant 
at Suisun, Calif. 


The American Hide and Leather Com- 
pany, for the quarter ended June 30, 1924, 
reports a net profit of $36,567, after taxes 
and depreciation, as compared with a de- 
ficit of $189,124 in the same quarter last 
year. For the first six months of 1924, 
net profit totaled $235, 156, compared to a 
deficit of $307,309 in the same period last 
year. 





Temperatures! 


Do you watch them 

In the hog scalding vat? 
rendering kettle? 
“ “lard tank? 


“ “ ham boiling vat? 
“ “ ‘sausage kitchen? 
« ‘smoke house? 

“« « meat cooler? 

“ “ce 


tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 


Send a 2-cent stamp to THE 
NationaL Provisioner, Old Colony 
Building, Chicago, for copies of the 
three articles on “Temperature Con- 
trol in the Meat Plant,” which ap- 
peared in recent issues. 
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RECEIPTS AT CENTERS. 


SATURDAY, AUGUST 2, 1924. 
Cattle. Hogs. Sheep. 
500 2,000 




















OI Orcs cece coeciaskers 500 
We CUES isa vscda's census ss 800 1,500 
MO wd io id os ck anqeasec 300 2,800 
IE Pe 54:95: tele aers 300 3,500 
i NN ixawintecennaaeus 100 1,500 
TEE ateda scans oes cas 300 4,000 
We NE ibaa Kn ce Sicae eats 100 500 
os eee 100 100 
J. See rer 400 100 
Milwaukee De 200 
Denver .. 200 300 
Louisville .. 100 1,000 
Wichita .. .. 200 200 
Indianapolis — Reta caw ikaswes 200 2,500 
RUE So. Si. S'o¥ aie ewan ods 100 2,300 
il | ere seer tree 200 3,000 
I ac ceed OeGvedeeusans 200 3,000 
Co Er cree 200 2,000 
Nashville, Teun. .....0s855 eisiane eo ere 
PRMMENEIE os Words Se.bn'e a re as0% 100 400 100 
MONDAY, AUGUST 4, 1924. 
OMG, 6-5 655.664 onan ste <s.cceeee 34,000 27,000 
Mensen City ..:.)....6.<.. e008 4,500 7,000 
EE a aati dice Nir se anae eaed 14,000 7,000 13,500 
ee a ieee is bine wees 10,500 14,000 3,000 
ere 4,000 4,500 4,000 
RE Ary 7,000 500 
0 eee 7,500 12,000 2,000 
i BB  ) a aeor re 1,600 ETT Pe 
Fort Worth ..... .. 5,000 1,800 800 
Milwaukee - 2 400 100 
Denver ... 3,200 500 2,200 
SR ree Cree ee: 1,200 2,200 3.300 
. aR rrrre ce 1,600 700 200 
eee 800 4,000 200 
IN 656.5 dfins ces cau 1,500 5,000 2,700 
INS a 5.4 de dud cd acadns 2,200 2,800 700 
Rr ce 1,900 11,500 1.600 
RE a gills tea w- a ecien w5io 700 5,500 800 
Wemkivene, Term. ....ccccees 300 2,000 300 
Sa Er kiero 1,400 1,100 
TUESDAY, AUGUST 5, 1924. 
QQ OO ee reer ee 8,000 16,000 24,000 
WRI GON kin wn ta dct rows 13,000 5,000 4,000 
CI a 6.6666 0.6.66 Ke cee Renee 9,000 8,500 14,000 
We. SR eee tcctccdicsnuas 7.000 10,000 5,000 
ere 4,000 4,000 
Sioux Clty .....cccecsccees 3,000 O.08R cscs. 
Oe GRAS rrr. 1,600 5,500 1,000 
a > rr 1,200 400 eens 
Fort Worth ......ccgecesss 3,000 500 300 
Milwaukee ..... 02s cccceees 300 800 100 
Denver .... oe 2,300 ‘3 500 
Louisville 300 1,400 2,400 
Wichita .. . _ 500 Ge 3s sve 
Indianapolis bc ames eue a 1,000 9,000 500 
PHCCODGRER «2... cceccrcecess 100 1,000 300 
ee er 500 2,800 800 
| AR ere 300 1,500 400 
7 ae eee 300 2,500 300 
Nashville, Tenn. .........-- 100 1,200 200 
POPOMIG ccc cacccceesseesce 600 800 200 
WEDNESDAY, AUGUST 6, 1924. 
Chicago .....ccceeees 19,000 18,000 
Kansas City ‘ 5,000 oo 
Omah@ -...... 14,000 12, 
St. Louis .... 12,000 2,500 
Pr re 7,000 1,000 
Sioux City 12,000 300 
St. Paul acne 7 = 1,200 
Oklahoma City .........--- 400 =600—...s- 
Fort. Worth 4,500 700 800 
Milwaukee 400 1,000 a 200 
|. PPPOE eee ee 1.700 2.400 
Louisville .....cccceccceces 1.700 2,500 
WEEE: so ccc sce ccenes 4 1,000 Cuces 
Indianapolis ... 8,000 = 
Pittsburgh 1,500 8 
Cincinnati ... 6.500 4,500 
Buffalo ...... ns 2.500 100 
py Ae eee 2,000 300 
Nashville, Tenn. .......... 100 1.600 300 
EE gc. dao cihs. Hace name's 1,100 1,200 200 
THURSDAY, AUGUST 7, 1924. 
CE Sos das Na conn benso 9.000 30,000 17.000 
pS). err 4,000 4,500 3.000 
| PCr ee Te eee Ce 3.00 14.000 10,500 
St. Louis 10.000 2,000 
St. Joseph ... 5.000 3,300 
Sioux City .. 14.000 500 
St. Fao «... cone 5.500 700 
WEG WUE oc ccc cacccccsas Qeee 300 200 
Li (eerie 7.000 2.200 800 
Indianapolia ........csc.ee- 600 7.000 500 
PItteDUFEN. 2... cccccccccves oui 3.500 300 
re | Pree cee oe 700 4,500 2,600 
WME hi dvs-o: Wan gneas es ceev ‘ae? 1,800 500 
Py Perr reer Lee 300 3,000 500 


FRIDAY, AUGUST 8, 1924. 


Chicago 35,000 10,000 
Kansas City 5.000 2,000 
Omaha : 6,500 13,500 
a ere ee ey 12,000 1,000 
St. Joseph 500 5,000 2,000 
Sioux City s cf ere 
ES POiiice 5 ise s aeedsas 100 3,500 500 
Fort Worth 600 100 
Denver ..... , A Ce 
Indianapolis 5,000 800 
Pittsburgh 1,500 300 
Cincinnati Atos 3.500 3,200 
EEE aso ces as caesar rap hl 3,300 800 
CICVEIMEE. de isos ssieveswcnes 2,000 500 





How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 
THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, August 7, 1924. 

CATTLE—tThe upturn scored by fed 
steers late in July and early August 
tumbled to a large extent during the week 
under review, declines of 50@75c, spots 
off more hitting weighty matured steers, 
these kinds suffering most. Handyweights 
and yearlings lost 25@40c but common 
grassy and shortfed light offerings also 
tumbled, in instances 50c or more. 

Big weight matured steers brought 
$11.75 early in the week but $11.00 was 
practically the outside mark at the close 
when matured offerings averaging 1,300 
Ibs. upward had little reliable outlet. A 
sluggish dressed trade, partly traceable to 
Kosher holidays, a liberal supply of good 
and choice strongweight and weighty 
steers and increased receipts, especially in 
the aggregate at large markets were the 
bearish factors. 

Long yearlings sold upward to $11.20 
early, but $10.75 was the peak price on the 
closing rounds. Most of the western 
grassers offered were in killer flesh, Mon- 
tanas cashing at $7.40@7.65 mostly. 

Fat she stock remained scarce, cows ad- 
vancing 15@25c, while heifers gained 25@ 
50c. Bulls held steady, vealers fluctuated 
closing steady to 25c higher at $10.00G 
10.50 largely to packers. 

HOGS—Although the violent changes of 
last week were lacking, trade was featured 
by fluctuating prices with alterations 
netting a 450070¢ advance as compared 
with last Thursday. The greater part of 
the gains secured to medium and heavy 
weight butchers, as well as slaughter pigs 

Early in the week the top went to $10.65, 
which was 50c under the peak of the bulge 
the week before, while current prices con- 
tinued well above the high time of last 
ear. , 

SHEEP—Fat lamb trade carried a weak 
undertone throughout the week and grad- 
ual downturns forced prices 10@25c lower, 
minimum decline being noted on the better 
finished offerings. Scarcity of supplies 
coupled with a broad demand resulted in 





MAXWELL and SON 
Order Buyers 


Cattle, Hogs, Sheep 
and Calves 


Buffalo Stock Yards 
BUFFALO, N. Y. 


Phone Jefferson 2302 








Years of Experience 
in buying 


Cattle or Hogs 


on order 


for particular Packers 
is at your service 


Schwartz- 
Feaman-Nolan Co. 


ansas ity Stock Yards 
ansas ity, 








a strong to 25c higher markct on sheep, 
fat ewes receiving the full advance. 

Top range lambs reached $13.90 with the 
bulk of westerns at $13.25@13.75, while fat 
natives moved mostly at $12. 75@13.25. Best 
light weight range ewes made $8.00, with 
other sales of rangers at $7.00@7.75 while 
most native ewes cashed at $5.00@7.00. 


a 


, S Cre. 
(Reported by U. 8. Bureau of Agricultural Economics. » 
Kansas City, Mo., August 7, 1924. 

CATTLE—Increasing receipts of cattle 
due largely to the movement of western 
and southern grass fat steers was influ- 
ential in reducing price levels to some ex- 
tent during the week. Better grades of 
fed yearlings and handyweight steers met 
the best outlet and closing levels are 25@ 
50c lower, while all other killing steers in- 


cluding grass and cake fed offerings are 
unevenly 50c@$1.00 lower. 

Light yearling steers made the week’s 
top at $11.50 and handyweights reached 
$11.25. while best matured beeves landed 
at $11.10. Bulk of fed steers and yearlings 
sold from $8.00@10.60 and the majority of 
the grassers and cake feds went from 
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$5.50@7.65 on closing days hays common 
quality Oklahomas from $5.00 down. 

Better grades of fed she stock are 15@ 
25c lower while in-between grades of cows 
are 50c off. Canners, cutters and bulls are 
15@25c under a week previous. Light and 
handyweight veal calves held about steady 
with top at $8.50 but strongweight grass 
calves are 25@50c lower. 

HOGS—Prices have fluctuated consider- 
able during the week under review and 
closing levels are around 25@40c higher 
than last Thursday. The week’s top on 
choice butchers reached $10.30 on Tues- 
day but the same class had to sell at $9.75 
today. Buik of the most desirable butcher 
grades cashed today from $9.50@9.75 while 
140@150 lb. averages sold from $9.25@9,50, 

Packing sows are around 25c higher with 
most sales ranging from $8.15@8.35. 

SHEEP—Fat lambs have shown but 
slight price changes and closing values are 
generally steady with last Thursday. 
Choice Colorado lambs topped at $13.60 
while other range offerings cashed from 
$13.25@13.50. Best natives scored $13.25 
the bulk selling from $12.25@13.00. Aged 
sheep are mostly 15@25c higher with sup- 
plies limited. 

Both fed and grass wethers sold at $8.50, 
the week’s top and the bulk ranged from 
$7.00@8.35. Colorado range ewes sold up 
to $7.00 and the majority of natives, most 
of which were offered in small lots sold 


from $6.00@6.50. 





LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 


August 7, 


1924, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 





pigs excluded) : CHICAGO. 
ME acccusnchasabosessenonuphacsunne $10.35 
Jf ee | ee ae eee 9.25@10.20 
Hvy. wt. (250-350 Ibs.), med.-ch...... 9.60@10.25 
Med. wt. (200-250 Ibs.), med-ch....... 10.00@10.35 
Lt. wt. (160-200 Ibs.), com.-ch........ -65@10. 
Lt. It. (130-160 Ibs.), com.-ch 9. .20 
Packing hogs, smooth......... 8.52 9.00 
Packing hogs, rough.......... . & 8.55 
Sightr. pigs (130 he. down), med. ch. 8.50@ 9.50 
Av. cost and wt. Wed. (pigs excluded) 9.67-255 lb. 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 
TID MRE IED «4 ccseccesseccoone 10.40@11.25 
SE bate pinut rssh sucapunensesaboes 9.50@10.40 
Se er ene 7.25@ 9.50 
DED. Sinus saben vetnbeunssseeane 5.75@ 7.50 
STEERS (1,100 LBS. DOWN): 
Sy SO OUND ona scaceuscssnanes 10.25@10.85 
GORE cvcccccccescocccescccsscscs eee 9.50@10.40 
D+. skoakisbeyssseasnbans ease @ 
SER. ncvcrcccccccesecccsncesescs 5.25@ 7.25 
Se GR GEE ccccccvsccccecces @ 5.2 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 Ibs. down)...... 8.75@10.65 
HEIFERS: 
Good-choice (850 Ibs. up)........... 8.35@10.00 
Common-med. (all wegen NEESER 4.50@ 8.35 
cows: 
rer ree 6.00@ 8.75 
Common and medium .............. 3.85@ 6.00 
Canner and cutter ............s0e0 2.25@ 3.85 
ULLS: 
Good-ch. (beef yrigs. excluded)..... 5.00@ 7300 
Can.-med. (canner and bologna)..... 3.00@ 5.10 
CALVES: ” ca 
Med.ch. (190 Ibs. down)............ 8.25@11.25 
Cull-com. (190 Ibs. down)........... 5.00@ 8.25 
Med.-ch. (190-260 Ibs.)...........02+ 5.00@ 11.00 
Med.-ch. (260 Ibs. up)........sceves 3.75@ 7.50 
Cull-com. (190 Ibs. up)............. 3.00@ 7.75 
Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 Ibs. down)....... 11.50@13.90 
Lambs, cull-com. (all — pakeuenk 8.25@11.50 
Yearling wethers, med.-prime......... 8.75@11.75 
Wethers, med.-pr. (2 yrs. old yo over) 5.50@ 9.75 
Ewes. common to choice.............. 4.00@ 8.00 
Rwea, canner and cull.........ccccee. 1.00@ 4.00 


KANSAS CITY. OMAHA. E.8T. LOUIS. ST. PAUL. 


$ 9.75 $ 9.50 $10.25 $ 9.75 
9.15@ 9.65  7.75@ 9.40 10.10@10.25 — 8.00@ 9.75 
9.25@ 9.70 8.75@ 9.40  9.90@10.25 9.25@ 9.60 
9.50@ 9.75 8.90@ 9.55 10.00@10.25 5.25@ 9.75 
9.40@ 9.70 8.40@ 9.50 9.75@10.25 9.00@ 9.75 
8.40@ 9.60 7.50@ 9.35  9.00@10.15 8.25@ 9.50 
8.25@ 8.35 8.00@ 8.25 8.00@ 825  8.00@ 8.2% 
8.00@ 8.25 7.50@ 8.00 7.85@ 8.00 7.75@ 8.00 
COO BMS ~ ......0..-. 8.00@ 9.60) ..eeeeeeeee 
9.49-232 Ib, 8.38-270 Ib. 10.16-202 Ib... ee eee eee 
10.10@11.00 10.35@1115 10.50@1125 
9.10@10.20  9.40@10.35  9.85@10.50 8.75@10.00 
6.85@ 9.20 7.50@ 9.40 6.75@ 9.85 7.00@ 9.00 
5.40@ 7.10 5.50@ 7.75 ‘5. is@ 7.10 5.50@ 7.15 
10.00@10.85 10.10@11.10 10.25@11.00 ........... 
8.85@10.10 9.25@10.25 9.25@10.25 8.75@ 9.75 
6.50@ 9.00 7.00@ 9.40 6.25@ 8 7.00@ 8.75 
5.00@ 6.50 5.00@ 7.25 4.75@ 6.25 4.75@ 7.00 
3.50@ 5.00 3.50@ 5.25 3.25@ 4.75  3.00@ 4.75 
8.50@10.35  8.50@10.25 8.75@10.50  7.50@ 9.00 
6.50@ 9.50 6.50@ 9.50 5.75@ 8.00 6.00g 8.50 
3.50@ 6. 30 3.25@ 6.50 3.25@ 5.75  4.00@ 6.00 
4.85@ 7.75 4.75@ 8.25 5.00@ 7.25 4.50@ 7.00 
3.15@ 4.85 2.75@ 4.75 3.75@ 5.00  3.00@ 4.50 
3008 3.15 1.25@ 2.75 1.75@ 3.75  2.00@ 3.00 
4.50@ 5.85 4,00@ 6.50 5.00@ 6.50 4.25@ 6.25 
3.00@ 4.50 2.75@ 4.00 3.00@ 5.00 3.00@ 4.25 
6.00@ 8.50 6.25@ 8.50 6.50@10.00  6,00@ 9.25 
3.00@ 6.00 3.75@ 6.25 3.50@ 6.50  3.50@ 6.00 
4.25@ 8.25 4.00@ 8.00 4.50@ 9.50  4.00@ 7.00 
4.00@ 6.50 3.50@ 6.50 4.00@ 6.50  3.50@ 7.00 
3.00@ 4.00  3.00@ 6.00 3.00@ 4.00  3.00@ 6.00 
11.25@13.60 11.50@13.25 11.00@13.00 10.50@13.00 
6.75@11.25 8.00@11.50  7.00@11.00 —_7.50@10.50 
8.50@11.25  8.50@11.50  8.25@11.00  8.00@11.00 
5.25@ 8.85  5.00@ 8.50 ........... 4.50@ 8.75 
3.50@ 7.00 4.00@ 7.00 3.00@ 6.00 3.00@ 7.00 
1.00@ 3.50 1.25@ 4.00 1.00@ 3.00 1.00@ 3.00 





E. R. Whiting 


SA 


Indianapolis 





WHITING & McMURRAY 





Live Stock 
Purchasing Agents 


L. H. McMurray 


Indiana 
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OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics ) 
Omaha, Neb., August 7, 1924. 

CATTLE—Receipts of cattle for the 
current four day period show an increase 
of approximately 35 per cent as compared 
with same time last week and correspond- 
ing time a year ago. This increased mar- 
keting which was also noted elsewhere re- 
sulted in sweeping declines on practically 
all killing classes which amounted in most 
cases to 50c or $1.00, erasing the advances 
registered a weck previous. 

Top for the week on choice fed steers 
was $11.25, while closing bulk of sales of 
fed steers and yearlings was from $8.25@ 
10.00. Grass cows and heifers predomi- 
nated in the she stock run and supplies 
proved burdenscme and these show the 
full decline. 

Current bulk of sales $3.00@5.00 with 
canners and cutters.$1.50@2.75. Bulls and 
veals dropped 25@50c. 

HOGS—Seasonable receipts with broad 
shipping demand featuring early in the 
week made advancing prices possible, al- 
though some weakness was noted today. 
Compared with a week ago good and 
choice butchers are 25c higher with pack- 
ing grades advancing 25@50c. Bulk of 
all sales Thursday $7.75@9.40; top $9.50. 

SHEEP—Bearish advices and a fairly 
liberal supply resulted in a lower trend to 
the fat lamb trade for the period. Loss 
is quoted around 50c. Bulk fat range 
lambs today moved at $13.00 with natives 
largely $13.00@13.25 and fed clipped lambs 
$12.50. Sheep thave been scarce and an 
upturn of around 50c developed, best fat 
ewes moving at $6.75@7.00. 


ag. 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics) 


E. St. Louis, Ill, August 7, 1924. 

CATTLE—Downward trends at other 
markets had a similar effect on nearly all 
classes locally. Compared with week ago 
native beef cows and grass heifers 25c 
lower; western steers 35@60c lower; 
choice light yearlings 25c higher; good 
heifers, canners and stock steers steady: 
bologna bulls 10@15c lower; light vealers 
50@75c higher. 

Tops for week: matured steers, $10.65; 
long yearlings, $10.35; light mixed year- 
lings, $10.25; bulk for week: native steers, 
$8.25@10.00; western steers, $5.50@7.60: 
fat light yearlings, $9.00@9.85; cows, $4.00 
a: canners, $2.00(@2.25; bulls, $4:25@ 
4.7 


HOGS—Salesmen regained their grip on 
the hog market early this week and two 
days netted gains of 75c@$1.00 over last 
Thursday, the top being $10.75 Tuesday. 
Buyers, however, had the advantage after 
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mid-week and erased 45@50c of the early 
advance, lowering the top to $10.25. 

Today ali weights held closer together 
with bulk of 160 lb. and up $10.10@10.25. 
Pigs and light lights are little changed; 
packing sows 15@25c higher, the latter 
mostly $8.00. Good 120@140 Ibs. pigs 
$9.25@9.75. Reccipts decreased from 46,- 
000 last week to approximately 40,000 in 
four days this week. 

SHEEP—The lamb market rallied after 
a lower start this week and present prices 
are steady with last Thursday on good 
lambs which sold largely at $12.50@12.75 
today, one load to outsiders $13.00. Culls 
are 50c higher, bulk $7.00. The market 
strengthened somewhat for a meager sup- 
ply of fat sheep and good light killing ewes 
are worth $5.50, others $3.50@5.00. 


a 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Aug. 6, 1924. 

CATTLE—While cattle receipts are not 
running heavy this week they are above ur- 
gent demands in every branch of trade and 
prices are on a slumping basis, the drop for 
the week to date being around 25@40c with 
trade ruling very slow at this time. The 
best handy weight steers here today sold at 
$10.75 and there were good beeves selling 
at $10.00@10.25 with plenty of fair to good 
kinds of all weights at $9.00@9.75, fair to 
good lots $8.00@9.00 and the common grades 
from $8.00 down to around $7.00; some of 
the grass steers lower than this. 

Best fat corn fed cows and heifers gen- 
erally $6.00@7.00. A few better corn fed 
yearling heifers higher; best grass heifers 
about $6.00 but few as high as $5.00 and 
running from that down for grass cows and 
heifers. 

HOGS—The hog market has struck the 
toboggan again and after a few early sales 
this morning at 10@20c under yesterday the 
market settled to a 25@40c decline. Prime 
heavy butchers sold early at $9.75, but later 
in the day as good were selling at $9.60 and 
the bulk of butcher quality, mixed medium 
and heavies were selling on a basis of $9.00@ 
$9.50. Bulk of good mixed to packers $8.50 
@9.00, heavy packers $8.00@8.30, rough 
heavies $7.60@7.85. Prime light butchers 
$9.40; light light $8.50. 

SHEEP—Only a few sheep here, best 
lambs $13.25, top feeders $12.00. 


pe ee 
ST. JOSEPH. 


(Special Report to The National Provisioner.) 
So. St. Joseph, Mo., Aug. 5, 1924, 
CATTLE—Cattle receipts for two days 
this week numbered around 8,000. There 
was a good showing of native steers and 
yearlings, also a fair run of western steers. 
With increased supplies at all points for 
the period, values declined. 





P. C. Kennett & Son 
Louisville 
P. C. Kennett & Son 
Nashville 
P. C. Kennett & Son 
Montgomery 
Kennett Sparks & Co. 
E. St. Louis 


Kennett Murray & Co. 


KENNETT-MURRAY 


Order Buyers — Live Stock 
Offices at Ten Markets 
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Kennett Murray & Darnell 
Indianapolis 
Kennett Colina & Company 
Cincinnati 
Kennett Murray & Colina 
Detroit 
Kennett Murray & Brown 
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Fed steers of the light and handy weight 
class and yearlings are about steady, while 
heavy weight steers are weak to 25c lower, 
with grass steers 25@40c off. Best steers 
averaging 1,184 lbs. sold at $10.85, and 
bulk of fed kinds ranged $9.00@10.75. Best 
wintered grass steers from Kansas sold 
up to $8.75, with bulk of Kansas steers 
$7.00@8.25. 

Mixed yearlings sold up to $9.75, and 
fed heifers $9.15. Cows and grass heifers 
are weak to a shade lower for the period. 
A few choice cows sold up to $6.75, but 
$3.00@5.00 took bulk of fair to good 
grades. A few choice cows sold up to 
grades, with canners and cutters $1.75@ 
2.75. Grass heifers sold $4.00@7.00. 

Bulls show no change for the period 
sales ranging mostly $3.50@4.50. Choice 
veals are steady, best selling at $9.00, while 
other grades are slow and lower. 

HOGS—Hog receipts were around 7,000 
for two days and the market is around 
75c higher than last Saturday. Tuesday’s 
top was $10.25 and bulk of sales $9.75@ 
10.20. These figures compare with a top 
of $9.50 and bulk of $9.00@9.50 Saturday. 
Packing sows sold Tuesday at $8.00@8.25. 

SHEEP—Sheep receipts about 9,000 for 
two days, bulk of arrivals frony western 
ranges. There was a weak tone to the 
lamb trade and values are 25@50c lower. 
Best westerns sold Tuesday at $13.25 and 
natives $13.00, while some fed westerns 
made $13.50. 

Feeders were in demand, sales ranging 
$11.75@12.00. Market for sheep strong 
to 25c higher. Best ewes went at $7.00, 
yearlings $10.00, and wethers $8.00. Breed- 
ing ewes ranged $6.00@10.00. 


ee ee 
ST. PAUL. 


(Reporte by U. S. Bureau of Agricultural Eoco- 
nomics and Minn. Dept. of Agriculture.) 
So. St. Paul, Minn., Aug. 6, 1924. 

CATTLE—A set of dull and in many 
cases practically lifeless markets for low 
grade dressed beef stocks at Atlantic sea- 
board markets are producing similar effects 
in the live trade at the local market. 
Killers are discriminating sharply against 
grassy stock, while grain fed material still 
commands a firm outlet. 

Compared with last Wednesday, fed 
steers, yearlings and the better kinds of 
fat she stock are quotable from 15@25c 
higher, while in between sorts of cows and 
heifers as well as canners and cutters are 
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from 15@25c lower. Top beeves so far 
this week earned $10.25, bulk of dryfeds 
selling around $8.00@9.00, with grassers 
from $5.50 to $7.00. 

Fat she stock sold largely at $3.25@4.50 
for cows and upwards to $5.75 for heifers, 
canners and cutters dropping to a $2. 00 
3.00 outlet. Best heavy bolognas are 
bringing $4.25(04.50, with common and 
medium kinds mostly $3.50 to $4.00. 

HOGS—Last week’s advance in the hog 
division was largely removed by the week s 
close. The first two sessions this week 
recorded a 25@50c advance each day, the 
$10.00 peak being reached on Tuesday by 


choice lights. A 10@25c slump today 
placed values 50@75c lower than last 
Wednesday. 


Bulk of the desirable grades of butcher 
and bacon hogs scored between $9.50 and 
$9.75, sorted 160 to 250-pound average~ 
mostly going at the top figure. Packing 
sows showed the minimum loss, bulk sei:- 
ing around $8.25, with smooth sorts to 
shippers up to $8.50 

SHEEP —No net changes have been 
noted in the sheep division this week, fai 
native lambs still turning within the 
$11.50@12.50 range, with culls sorted off at 
$8.00. A few yearling wethers sold at 
$9.00@10.50. Light and handyweight fat 
ewes are salable at $6.00@6.50, heavies at 
$4.00@4.50. 


—~ fe 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 4 
ters for the week ending Saturday, Aug. 2, 


reported to The National Provisioner as follows: 
CHICAGO. 


Cattle. Hogs. 
Armour & Co. 5,500 5,8 





oS 2° Peer 6.487 7,200 19,315 
Morris & Co. ...... -. 4,704 5,500 7,808 
8 Sk ae - 4,481 8,800 8,721 
Anglo American Prov. Co....... 979 4,800 = 
G. Hammond Co............ 2,948 4,500 


Libby, MeNeill & Libby 890 ee es 

Brennan Packing Co., 8,600 hogs; Miller & Hart, 
3.500 hogs; Independent Packing Co., 8,200 hogs; 
Boyd, Lunham & Co., 6,500 hogs; W estern Packing 
& Provision Co., 11,300 hogs; Roberts & Oake, 6,000 
hogs; others, 16,100 hogs. 


KANSAS CITY. 




















Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 3,989 1,810 2,448 2,749 
Cudahy Pkg. Co. ....... 4,141 1,422 3,345 3,914 
Fowler Pkg. Co. ...... 542 7 5 ate ste ite 
ee 2 re 3,433 1,810 1,924 
MeO, testucensws 4,652 3,705 4,647 
keer 4,225 3,164 3,581 
Local butchers ......... 690 1,837 35 
a ere | 16,309 16,850 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 
PE MEI, osskvasseesscescs GA. Ten BEES 
Te ee ae ee 4,822 9,234 11,232 
Pe  C.. "Shu caeesnscérenss 974 7,590 
Morris & Co. ...............--. 3,500 4.407 4,633 
 £ 2 Sere een 4.388 5,398 10,449 
RR re 25 Steph is 
LO SE “eae 62 ‘ 
Mayerowich & Vail ............ 4H : 
 , CO ook ccsawesee 45 
eee ee 45 . 
Jchn Roth & Sons ............ 122 ‘ 
SO ME, GOR. sc csccecccene 76 - 
SE OR, cctvesnccsence 100 oe 
PD GL siscctescrenncce 38 » 
 _ & Serer 184 
Wee BOs OO, ccccccescceces 201 Semis 
Sy AL UU eee pbes 7,372 
Kennett Murray & Co. ........ iesie 6.910 
Other hog buyers, Omaha ...... sere 6,432 
Pe. Steecavstesepecaretcand 18,482 54.121 37,179 
ST. LOUIS. 
Cattle & 
Calves. Hogs. Sheep. 
MOURNE Ge OIOe. 6o50cnececennetss BE - ae 2,740 
Swift & Co. 6. 170 3,447 
Morris & Co F 1,440 1,599 
St. Louis Dressed Beef Co...... 1,§ os 
Independent Pkg. Co. .......... 535 Ses 
9 3. ea 908 1,700 
ae te SSS 33 539 anes 
Sc cscs ccee 89 i 38 
Sartorious Pkg. Co. ........... owns 501 con 
we 2 Qa ae 97 ca. 20 
PE bo cth chode Ke chbvbse cine 14,327 40,512 3,334 
MD cinPacaceauneenaucvanee 28.533 53,469 11,178 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


oe 8 ees ee 3,629 733 45,079 6,875 
lo 6 Rk eae 1,970 811 2,192 2,116 








ea ae 1,658 513. 1,628 1,127 
ee eee ee 281 12,050 4,011 
err 10,413 2,338 20,949 14,129 
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SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ....... 2,772 211 14,938 2 
> 





Armour & Co. .. 2,511 168 11,219 214 
OF OL Sencosee cas 1,445 1 6,170 355 
WOCNs Fe, 00... 00000. &2 39 ee 
Smith Bros. Pkg. Co.... 43 10 8 
Local butchers ........ 56 42 <a’ 
Packer and order buyer 

shipments 


A AE AES, Sey 


Morris & Co. 
Wilson & Co. . 























tse bet ontaehune 
Ae 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ......... 2,155 3,030 26,761 1,437 
Kingan & Co. ......... 1,970 427 10,844 1,034 
OS 4 eee aaa + pee 3,169 bane 
Indianapolis Abat. Co... 1,306 124 2,086 220 
CS ere 147 28 3,169 20 
Hilgemeier Bros. ...... cies cae 1,002 oak 
Brown Bros. . 190 26 4545 16 
ee oe 117 wks 572 kee 
Schussler Pkg. Co. ..... eee cae 285 
Meier Pkg. Oo. ........ 62 7 174 
Indianapolis Prov. Co... .... 4 310 
Riverview Pkg. Co...... aout 6 302 wae 
Ss 0 Serres 22 81 vee 39 
Miscellaneous .......... 752 146 94 564 
TEE abides sisvicns’ 6,721 3,879 48,767 3,345 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
FE. Kahn’s Sons Co...... 523 102 3,535 134 
Kroger Groc. & Bak. Co. 192 108 988 dane 
C. A. Fruend .......... 78 65 139 —— 
Gus Juengling ......... 151 127 cate 58 
Schroth Pkg. Co. ...... 12 ae! ee 
H.H. Meyer Pkg. Co.... 43 ee 2,448 ee 
J. Hillberg & Son...... 157 swan — 91 
Wm. G. Rehn & Son.... 151 16 plone oie 
Peoples Pkg. Co. ...... 119 136 
J;-Bauer & Son ........ 46 4 pace 
A Sanders Pkg. Co...... ks Se yr 1.454 
So. Wamee & Tem 2. os2ess aes vase 784 
J. Hoffman & Son ..... bewe onsie 802 
Lohrey Pkg. Co. eas om 185 
Ideal Pkg. Co. ee ee aA 487 cane 
aera cae 5 siier anne 825 
J. Schlacter & Son .... .... eee aus 172 
Pe. es penis aie cane 18 
A SS eee scan -aae osele 53 
Erhardt & Son.......... ache aes mas 63 
EE desdannsesueseus 1,472 558 12,945 1,414 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 836 3,407 4,811 422 
Swift & Co., Harrison. . 16 ey PER see 
United Dressed Beef Co. 90 eee eee es 
R. Gumz & Co.......... 9 41 eee 41 
F. C. Gross & Co....... 102 26 pike 45 
Swift & Co., Harrisburg 24 ee a a 
Local butchers ........ 225 613 32 111 
Local traders .......... 314 78 8 3 
EE. Se anbe macs sveves 1,616 4, 165 4, 851 622 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 


435 2,510 259 
27 ~=—«5, 158 19 


Cudahy Pkg. 
Dold Pkg. “o. 
Local butchers 























EEE os babes ss00005 4% 1,293 462 7,668 278 
DENVER. 

Cattle. Calves. Hogs. Sheep. 

MM oo aa oe am 805. 326 1,492 394 

Armour & Oo. ....0..0-. BA8 262 «82,266 99 

Blayney-Murphy Co. ... 416 ae 1,157 30 

Miscellaneous .......... 400 35 959 461 

OO ee 2,171 623 5,874 984 
ST. PAUL 

Cattle. Calves. Hogs. Sheep. 

Armour & C#......... 2,018 3,138 12,491 1,246 

Hertz & Rifkin ....... 200 81 4 See 

es a ee 811 539 cia 

Swift & Co. .. 3,029 4,825 18, 950 1,896 

RL Beplstexnsa se enne 519 19 13,385 jena 








BOM o dcvscccsccacens 6,677 8,597 44,826 3,142 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending August 2, 1924, with comparisons: 


CATTLE. 
bas * ae Prev. Cor. week, 
week. 1923. 
ce ae a 39,564 26,540 
SO ee 21,672 18,780 25,223 
RL cures enase0 04544545 18,4382 20,366 18,035 
DEES paveven weet epocs 28,533 23,224 29,825 
Pe! sanw ane ossebe ns 10,413 9,396 11,358 
ee rr a a 8,800 9,067 6,222 
Oklahoma City ....;:...... 5,300 5.095 7,282 
OS Sa ea ae 6,721 3,919 6,368 
SEE. 5 Shh s0 abese p06 1,472 1,300 1,375 
EE wis cc va boc tas 1,616 1,385 2,188 
EE skansenbsaccadense 1,293 1,896 1,696 
ee a i 2,171 rrr 
Rr 6,677 7,738 6,754 


August 9, 1924. 











HOGS. 
Week cates ae Cor. week, 
Aug. 1923, 

PO > sv ecn<coe sonny tue sap ag pomp 150,500 
eens OMG 535 io ssc tu tes 16,309 16,095 29/959 
DOR Sain Sense ah ciuases 54,121 65,918 99/944 
AONE lochs cases cess 53, 969 78.413 
OD 5c k cw ade diac vuek 20,949 23,116 49/394 
Oe “Re sees 50,748 75,654 81,109 
Oklahoma City ........... 1,807 2,395 4834 
Indianapolis .............. 48,767 21,047 49,18) 
Cincinnati ................ 12,945 11,655 18,367 
MERIND  oo wv 'ssesy 660 occ 4,851 4,607 5.468 
Wichita 7,898 10,689 
Denver .. 4,281 opie 
St. Paul 49,281 16,984 

SHEEP. 

Week panting Prev. Cor. saad 

Aug. 2. week. 923. 

RES i ccc No vines enniee 50,428 58,173 pry 
MD SMA niscaw aces cane 16,850 19,693 19,568 
CO Ee ee Cee Le 37,179 33,086 28,678 
Es BED cw cccscccnscccecs 11,178 17,959 17,347 
i sce cndn Lewes <6 14,129 15,022 12,792 
a er 901 1,515 1,313 
Oljaboma City ...6.ccce0% 47 47 19 
Indianapolis 5 3,345 1,301 2,548 
Cincinnati .. 1,414 1,079 1.201 
EUAWRMIOD wn wccssicecccwcce 622 1,044 504 
RSS 278 728 508 
aS A ee re 984  O——— 
ee aa errr 3,142 3,181 2.146 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the citi. 
centers for the week ending August 2, 1924: 








CATTLE 
Week ending Cor. week 
Aug. 2. Prev. week. 1923. 
TES i canneseeswasews 25,989 39,564 31,227 
Kanass City .. 29,869 26,610 39,224 
Omaha ....... ¢ .. 18,685 18,441 16,621 
E. St. Louis 16,625 14,157 16,536 
OE SE, webs cecccccn’s 9,438 8,957 8,053 
OS 7,196 7,677 6,006 
CT asncccsacsscccss 858 883. 1,108 
I, 10,331 20.338 8 .samm 
Philadelphia ............ 1,895 1,946 2,024 
Indianapolis ............ 2,054 2,266 1,831 
EEE ccacese ceacesaese 1,683 1,181 1,489 
New York & Jersey City 9,713 9,307 10,901 
Oklahoma City ......... 6,775 6,395 9,826 
HOGS 

| CEP ELE LC 97,500 94,757 149,737 
emt a err 16,506 16,095 30,083 
SEE. ax asscouscaseees 34,175 48,466 69,165 
E. St. Louis s 22,029 925 
St. Joseph 10,341 34,234 
Sioux City 45,995 36,431 
Cudahy ........ . 10,630 17,672 
| Pee ee 10,830 13,541 
Wert Worth ...ccccccces 3,626 4,121 J 
Philadelphia ............ 13,886 15,015 18,136 
Indianapolis ............ 16,483 15,145 19,765 
ee Serre 9,481 22,087 22,806 
New York & Jersey City - 971 40,451 44,086 
Oklahoma City ......... ,807 2, 4,834 

SHEEP 
CHICABO 2... ccccccccecee 50,423 58,173 42,499 
cenane CRY... wownces cs 17,0387 19,693 19,628 
TR OS <5 5055 9 sae 35,109 33,823 28,553 
B. St. Louis ........... 8,507 16.461 —.sese 
Bt. Jowegh .....ccccccece 10,118 13,668 10,438 
Sioux City ......cccsseee 1,585 1,587 1,278 
See ee 431 - 271 
Fort Worth ........0-- 2,422 2,226 sane 
Philadelphia ..........-- 4,708 5,518 5,611 
Indianapolis .........++. 1,008 925 1,081 
ee rere 5,602 4,332 6,064 
New York & Jersey City 44,654 43,485 45,205 
Cklahoma City ......... 47 47 19 

—__-@—— 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 31, 1924: 

BUTCHER STEERS. 
1,000-1,200 Lbs. 


nded week ended 

July 31. 1923. July 2%. 

er Tere re tere $ 7.75 $ 7.35 
Deen £9) ce cnccsccesic 7.00 6.75 7.8 
OEE EE ES rer 7.00 6.75 7.25 
err are 6.50 6.75 6.50 
ois nGnved sob ey sox 5.25 5.00 5.25 
DE cosa 5008 ssaswas s 5.00 5.00 5.25 

VEAL CALVES 
IR err 10.50 11.50 10.50 
eee Ge. are eee 8.00 9.00 7.50 
OT EE eee 8.00 9.00 7.50 
De. a dasbsnd ieee ses 6.00 7.50 5.00 
SET stvahaegesaewse tras 5.00 5.75 5.00 
Pn .trc.sagapee eae 4.25 5.00 4.50 
SELECT BACON HOGS. 

Toronto 10.12 10.05 
Montreal 10.72 9.25 
Montreal 10.72 9.25 
Winnipeg 9.62 8.25 
Calgary . 8.80 7.81 
Edmonton 9.60 7.70 
Toronto 13.75 16.00 
Montreal 12.50 13.00 
Montreal 12.50 13.00 
Winnipeg 9.50 12.00 
Calgary 11.75 12.50 
Edmonton 00 12.50 
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HIDE AND SKIN MARKETS 


(SHOK AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Busiress noted late 
in the week involved only one car of hides, 
a mixed lot of January to July Ist bulls, 
natives bringing. 9c and branded 7%c. 
Business was of large proportions, taking 
ail killers in involved selections to Satur- 
day night as a rule. Scattered lines of 
stock are still offered, with still further 
depreciations inclined to be asked. Close 
to 15,000 natives sold at that time at 15%4c. 
A few hides are still unsold, with l6c asked. 
Texas sold to the extent of 10,000 heavies 
at 14%c, 5,000 lights at 13%c and 7,000- 
8,009 extremes at 1142c. Butts made 14%c 
and Colorados 13%, with only a couple 
additional thousand involved in each kind 
besides those previously reported. Branded 
cows to the extent of 25,000 sold at 11%c. 
Tanners are still fighting shy of the native 
cows, bids being 13%c and asked rates i4c; 
native bulls 10@11c, branded bulls 8@9c. 
Small packer hides, 14c paid for 2,000 St. 
Louis kill. 

COUNTRY HIDES—Nothing startling 
is reported in country stock. Offerings 
continue somewhat limited, as sellers feel 
their best interests lie in waiting at this 
time. Tanners are secking the bargain lots, 
as leather business is classed as slightly 
better. Light hides enjoy the bulk of the 
demand. Business above 12%c is still slow 
of consummation, though efforts are made 
to secure 13c. Dealers feel that should 
packers succeed in obtaining l4c for light 
cows their chances for obtaining better 
than 13c would improve materially. Just 
at present offerings of extremes contain 
grubs and mixed hair. Strictly summer 
quality is considered worth around l3c by 
comparison with packer goods. Some out- 
side small packer light hides sold at 14c 
for material averaging under 40 lbs. Many 
dealers are only making two selections in 
native country hides, dividing the weights 
on 50 lbs. The heavier weights receive 
little support at the moment, but are held 
quite firmly because of the higher rates 
prevailing in all similar and substituting 
descriptions. All weight hides in the 
country sections are rated at 94@10%c 
delivered basis as to qualities and descrip- 
tions. Up to llc has been paid for weights 
up to 60 lbs. from the better sections. 
Heavy steers rule quiet and quoted nom- 
inal around 13%4.@14c; heavy cows and 
buffs list at 10@10%c for current qualities; 
extremes are rated at 12@12%c paid for 
the ordinary mixed lots available and 
strictly summer quality stock is considered 
around 13c; branded country lines are 
quiet, with 8@8'%c flat basis considered a 
nominal market; country packers are I'ste? 
at 9@1lc for mixtures; bulls 8@8%c and 
country packers at 9@9'%4c; glues 6@7c. 

CALFSKINS—Strong. Local city calt- 
skins are held more firmly, scattered offer- 
ings being noted at 22c. A car of St. Lonis 
city calf is also on the market at 22c f.o.b. 
Tanners paid 2lc reluctantly for local skins 
last week, and wish to permit collectors to 
accumulate some merchandise before again 
manifesting interest. Packers are sold out 
for July at 22%c, and are not offering 

August kill as yet. Outside city skins are 
classed quite, firm at 20@22c asked for first 
salted varieties. Resalted descriptions are 
commanding around 16@17c for country 
run of stock. Deacons are meeting with 
moderate calls and stocks are small, being 
listed at $1.10@1.15; cities, $1.35@140. Kip- 
skins are in moderate request. Packers 
hold about 30,000 Julys unsold, and have 
declined bids on a 17c basis. One bid of 
17\4c for natives only also was rejected by 
one seller, the other not having the oppor- 


tunity. These sellers talk 18c firmly on 
natives, 16c for overweights and 13c for 
brands. Cities ‘are held for 17c, countries 


14@ 16c. 


MISCELLANEOUS MARKETS—Dry 
hides continue quiet at 13@16c asked as to 
lots and sections. Horse hides are talked 
firmer, but action is still limited. Rein- 
deers are held at 4.50@5.00 as to sellers, 
and mixed country run at $4.00@4.25 nom- 
inal. Packer pelts are listed at $1.50@1.75 
for lambs of current receipt. Woolskins 
are rated at $1.50@2.00 as to weights and 
descriptions; shearlings, $1.10@1.15; out- 
side asked. Dry pelts, 28@32c as to de- 
scriptions, with the market will sold out. 
Pickled skins are strong and range at 
$6.50@7.00 for straight run packer lambs 
and $9.00 for sheep slats; hogskins listed 
at 15@30c and strips 4@S5c. 


New York. 


PACKER HIDES—A car of July city 
slaughter butts realized 13¥%c, and 3:500 
Colorados 12%c, both registering half a 
cent appreciation and a cent under the 
western basis, whereas previously half a 
cent spread had been maintained. ‘This 
leads most sellers to demand at least 14c 
and 13c on August kill. Native steers have 
been slow and are well sold out at 14c, 
with some sellers inclined to talk more. 
Spreads are quoted at 17c asked. Cows 
12@1242c paid and nominal; bulls sold at 
&@9c for dates and more money talked 
on August. 

OUTSIDE PACKER HIDES—A strong 
undertone is still manifest in stock of 
small killer production. All weight steers 
sold in late take-off at 14c for heavies, and 
cows realized 12%c for all weights. Mixed 
lots of cows and steers are rated at 12%4a 
13c for June-July kill, and western slaugh- 
terers are inclined to talk 14c straight 
through flat for weights. Canadian killers 
are still passive, as far as can be learned, 
with a goodly portion fo July take-off stil! 
unsold. Coast kinds are quiet at 11%40@ 
9Y4c last paid. 

COUNTRY HIDES—Prices are work- 
ing to higher ground as the quality of 
offerings improves. Many lots of back 
dating hides are still on sale and offered at 
firm figures. Dealers are not inclined to 
offer strictly summer quality stock, as re- 
ceipts have been held back in the originat- 
ing sections for the most part and cannot 
be guaranteed. Mid-western light hides 
are firm in tone and rate at 12@12'%c paid. 
with 13c talked for seasonable material 
carrying a sprinkling of grubs and possibly 
some mixed hair. Southern lights are 
quoted at 11@11%c flat asked for good 
average middle section descriptions. Cana- 
dian lights are quoted at 11@11%c asked, 
flat basis as a rule. Middle weights and 
goods, 50 lbs. up, have proved somewhat 
slow to sell of late and a wide variety of 
ideas prevail. Prices rate as to section at 
814@10%c for such stock. All weight 
hides are quoted at 8%@9c flat for eastern 
stock. 

CALFSKINS—The sharp upturn to 
New York calfskins has caused a higher 
base green skin price to be established. 
Light skins up to 9 lbs. are up a cent to 
21c now, while 9@12’s are 20c higher, and 
12 Ibs. up stock a dime above rates ruling 
yesterday. Cured skins are firm in tone, 
with quiet business at $1.70@2.30@3.20 for 
three weights, and further lots wanted. 
Supplies are meager. Outside sk’ns are 
quoted at $1.40@1. 65 range on lights and 
heavier goods at proportionate levels 
Foreign skins are held very firmly and 
higher figures asked. Domestic untrimmed 
quoted 19@2I1c for cities. New York kip- 
skins are quiet and last sold at $3.50@4.25; 
more now asked. 

FOREIGN WET SALTED HIDES— 
lurther light lines of patil ed steers are 
being moved at the new rate of $39.25, 
which, with the adverse exchange, makes 
shipments cost 1454@14%c landed New 
York, basis as to method of payment. In 


‘ 
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addition to about 20,000 sold previously, 
44000 Sansinenas and 6,500 Armour La- 
Platas moved at that figure. Cord are 
quoted at 121%,@123c nominal. Monte- 
video steers 154@15%c asked. Type hides 
continue quite strong. Saladeros steers of 
heavy average topped 15%4c and cows 12c. 
Campos steers are held at 11'%4c and cows 
at 934c, both slightly higher than recently 


‘ paid. Spot hides show no apparent change, 


market being well sold out. 
ho 
THE MORRELL MAGAZINE. 

A new house organ made its bow in the 
packing field with the July issue of “The 
Morrell Magazine.” 

This new publication is issued by John 
Morrell & Co., Ottumwa, Iowa, and will 
go to every member of the Morrell or- 
ganization. Its purpose is to promote 
acquaintanceship and to stimulate interest 
on the part of all members of the or- 
ganization, in each other, in their work and 
in the ideals and aims of the company. 
The magazine will be issued monthly. 

The editorial staff consists of A. C. 
Michener, Ottumwa, editor; G. A. Morrell, 
Ottuinwa, associate editor; J. S. Findley, 


Sioux Falls, S. D., associate editor, and 
T. G. McElrey, Ottumwa, managing 
editor. 


The managing editor is to be congratu- 
lated on his initial issue. 
re 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 


week ending August 9, 1924, with com- 
parisons, are as follows: 


PACKER HIDES. 
Week ending Week ending Corresponding 


Aug. 9,’24. Aug. 2,’24. week 1923. 
Spready native 
a ee 164%@18e 15%4@1i¢c 17 @18e 
Heavy native 
en eer @15'4%c @15e @lic 
Heavy Texas 
ns a Ee ee @l4%e @l4c @13\%e 


Oe @l4%ec 14 @l14%e @13'¢e 
Heavy Cvlorado 

ewe @13%e @138e¢ @12%e 
Ex-Lisht ‘Texas 

a @uke @llc 10144 @l11c 
Branded cows . @11%e @lic @lic 

envy native 

QONE © Ssticees @l4e @13%e @l4%c 
Lixsht native 

Cre 138%@l4ce 1384%4@13%c 13 @13%e 
Native bulls ..10 @lle 10 *@ lle 1l @lliece 
Branded bulls .. 84%@ eae RS, @ 9%e @ 9ece 
Calfskins ...... @22k%e 214%@22%e 17 @17%e 
OO eee 164%@ 16 A@I18c 16 16% 
Slunks, regular. @1.2 @1.25 @1.4 
Slunks, hairless 50@5 S5e 45@55c 35@75e 


Light, Native. Butts. Colorado and Texas steers le 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Aug. 9,°24. Aug. 2,24. week 1923. 
Nativevsall 


weights .... @13e¢ @138¢ 124% @13¢ 
Bulls native ... @ 9%n @ 9%c 10 @lic 
Branded hides . alle @liec 10 @lic 
cane hades @21'%e @21%c @l1l6ec 
ERA @16e @16e 15 @l15%e 
Slunks, regular. @1.15 @1.15 $1.25@1.35 
Shovks  haithess 
WR BD cisace @30c @30c 35 @70c 
COUNTRY HIDES. 
Week ending Week ending Corresponding 
Aug. 9,°24. Aug. 2,’24. week 1923. 
Heavy steers . 104%@lle 10 @10%e 11 @12c 
Heavy cows .. 10 @10%c 9%@10c 9144@1014e 
BEEF naancnadas 10 @10%e 9%@10c 914@10%4e 
Extremes ..... 12 @18e 114@1L2%e 11%@12%e 
DE aire shi <:4La'e 8 @ 8%e i”@ 8e 8%@ 9c 
Branded ...... 8 @ 9% 8 9c 814@ 9e 
Calfskins ..... 144%@15'¢e 14 Guise 13 @l4c 
. ares 13 @l4c 124%@138%ce LL @ 13¢ 
Light calf -$1.25@1.30 $1.25@1.30 $1.20@1.25 


veel. $L.10@1.20 $1:10@1.20 $1.00@1.10 
regular.$1. 0G 1. sg 5 $1. 00@1. 15 $0.60@0.75 


Deacons 
Slunks, 


Shanks, hairle ssxu oh 
Horsehides 4. “e+ "50 $4. 00@4.2 25 $3.00@4.00 
Hogskins. ..... “$0. 25@0.30 $0.25@0.30 $0.20@0.25 


SHEEPSKINS. 


Week ending Week ending Corresponding 

Aug. 9,’24. Aug. 2,’24. week 1923. 

Large packers. ..$1.60@1.75 $1.60@1. rf 
Small packers. ..$1.60@1.75 $1.60@1.75 
Pkrs. shearl’gs.$1.10@1.15 $1.10@1.13 
Pkrs. spr. lamb.$1.50@1.75 $1.50@1.75 


$1.15@ 1.40 





ICE NOTES. 

The Jewell Commercial 
soon to open a cold 
Randsburg, Cal. 

The new cold storage plant of the Hart- 
ley Brothers Ice & Cold Storage Company, 
Yuma, Ariz., is rapidly nearing completion 
and it is expected that it will be opened to 
the public soon. 

The Certified Ice & Refrigerating Co., 
Inc., New York City, plans to erect a new 
ice plant in Ridgewood, N. J. 

Considerable new equipment has been 
added to the plant of the Kaye Ice Com- 
pany, Atlanta, Ga. 

The Polar Wave Ice Company, St. 
Louis, Mo., plans te erect a new ice plant 
in Decatur, Ill., at a cost of $155,000. 

The plant of the Southern Utilities 
Company in Ft. Lauderdale, Fla., has beer 
enlarged and remodeled. 


Company is 
storage plant in 
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The new plant of the Ft. Scott Ice Manu- 
facturing Company, Ft. Scott, Kan., has 
recently been completed and is now open 
to the public. 

The Ideal Ice and Fuel Company, 
Shelby, N. C., plans to enlarge its ice plant. 

The City Ice Company has opened a new 
cold storage plant in Ferris,, Texas. 

Several improvements have been made 
on the plant of the Citizens Crystal Ice 
Company, Roanoke, Va. 


ae 
ICE CONVENTIONS COMING. 


Among the conventions scheduled which 
are of interest to ice manufacturers, re- 
frigerating engineers, and others are the 
following: 

National Association of Ice Industries, 
seventh annual meeting, Chicago, October 


28-31. 





207 E. 43rd St. 


Freezer and Cooler ROOMS Provision ‘trace 
speciaiists io CORK INSULATION 
Morrow Insulating Co., Inc. ‘ew vor« 


Details and Specili- , 
cations on request 








Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. 


LIVEZEY 


PHILADELPHIA, PA. 











tells why 


est sealing of all regular doors. 


positive acting port shutter. 


1511 West Fourth St. 


Get the 1924 Stevenson Door Book 


FREE It Stevenson Regular 
Doors are the quickest, easiest, tight- 


Tells all about the Stevenson’s’ 1922 Door 
Closer; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 


Write TODAY for your copy 
Stevenson Cold Storage Door Co. 


Chester, Penna. 
































The Arctic Junior 
Refrigerating Machine. 


Let Us Hear from You 


Canton, Ohio 


| Your Next Refrigerating Machine | 
| should be an ARCTIC | 


Because—vwe investigate 
and guarantee results for your | 
particular problem. | 
We specialize in equipment for | 
Meat Packers, Curers, Sausage | 
Makers, Wholesale Meat Dealers 
and Provisioners. 


_ The Arctic Ice Machine Co. 
| 





























Arctic Horizontal Ammonia Compressor | 
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Nationa! Association of Practical Re- 
frigerating Engineers, fifteenth annual con- 
vention and exhibition, New Orleans, La.,, 
November 11-14. 

Eastern Ice Manufacturers Association, 
eighteenth annual meeting, Atlantic City, 
N. J., November 12-14. 
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HERRICK TELLS OF INSTITUTE, | 


(Continued from page 35.) 


vantage that the retailer has over the 
wholesaler. 


How Dealer Can Move Meat. 


By attractive display, and suggestions by 
word of mouth, as to ways of preparing 
meats, the retailer can induce the con- 
sumer to take the less known cuts of beef 
and pork and so get over the old problem 
of distribution of fore-quarter cuts. He 
can urge the use of veal, lamb and mut- 
ton, which are now only a small part of 
the total consumption. He can call at- 
tention to the tastiness of the ready-to. 
serve meats, and so meet outside compe- 
tition more than half way. 

In equalizing the demand for the less- 
known cuts in your individual retailing, 
you are in the most powerful way in- 
fluencing the meat industry. You know 
that if there is an accumulation of slow- 
selling cuts in your refrigerator, you must 
make the other cuts take up the slack. 
It is exactly the same in the long run if 
the accumulation takes place in the stocks 
of the wholesalers or packers. The de- 
manded cuts must carry the heavy end of 
live stock prices. 

Ultimately the stage is reached where 
the consumer refuses to go farther and 
unless she has been trained to take the 
less-known cuts you may find that she will 
turn to other foods to the detriment of 
the whole meat trade, wholesale and re- 
tail. In this work many of you men have 
given appreciated, vigorous, and extremely 
helpful co-operation. 

The facts about meat, its high food 
value, its healthfulness, and approved 
methods of preparing it cannot be made a 
part of public knowledge unless all re- 
tailers follow up, as you Master Butchers 
have, the educative work of the Institute 
of American Meat Packers. The house- 
wife can only practice the lessons we are 
trying to teach when she finds that meat 
is being retailed in a way which conforms 
with the newer trend of nutritional knowl- 
edge. 

Hence, the more intelligent use,of meat. 
the better appreciation of the merits of 
meat, the larger consumption of meat— 
the larger retail sale of meat—can only 
come about by the retailer in his own dis- 
trict co-operating with the work that we 
are endeavoring, with a gratifying amount 
of success, to carry out on a _ national 
scale. 


fe 


TO STUDY MEAT TRADE. 
(Continued from page 20.) 
different sections of the same city, are al! 


subjects which we propose to study care- 
fully. 


Information Is Confidential. 


Before I leave this phase of the sub- 
ject, I would like to repeat what I have 
said to some of you before. Data relat- 
ing to your business which we will ask 
you for is for the use of the Department 
only. No one outside of the Department 
will have access to your records. 

You should, therefore, have no_ hesi- 
tancy whatever in conversing freely with 
our representative when he calls for an 
interview. 

I have covered in a very general wav 
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e with Wirfs’ “AirtitK” cushion Door Gasket, thus cutting down re- 
onan frigeration costs. This gasket is a rubberized, insulated strip that is 
, La, flexible and resilient. It is in use by most refrigerating and cold 
ation, storage plants and is recognized everywhere as 
City, the most efficient gasket on the market. 
66 WIRFS ag 
e AIRTITE Se 
: CUSHION DOOR GASKETS No. O Jumbo 
Comes in the above and 4 smaller 
the Send for prices and samples. sizes. Colors: black or white, 
Sole M f ° 
E. J. WIRFS S's, Monfecerer 113 S. 17th St., St. Louis, Mo. 
s Pat. Jan. 22, 1924. Accept no infringement or imitation! 
ring 
oe the plan as it relates to “Cost Studies” and 
eef “Methods and Practices,” data on both of a 
a which the retail dealers of the country Yo RK Se l f- Co n ta ine d 
S l > g sk 4 " s - s 
Bo will be asked to furnish Refrigerating Machin es 
t of Study of the Consumer. ideal { ae ae Mark r 
at- Data pertaining to “Consumer Demand” are ideal tor the eat ir et. hey 
-to- will largely be obtained by a canvass of save money and furnish an independent 
npe- a percenaae Rs the homes in the cities source of satisfactory Refrigeration. 
listed. The housewife will be asked to ° : 
ess- tell us why she purchases certain kinds of The — machine is mounted ps 
ing, meats in preference to others, why she a rigid cast-iron base—easy to install. 
in- prefers steaks to roasts, why she pur- easy to operate, efficient, 
10W chases more of the higher-priced cuts than economical, and can be 
en a ener cuts, and the proportion of driven by any available 
ack. The housewife will also be asked to tell power. 
Pr us why she prefers to deal — a certain You may have always 
cks dealer, and what are her objections to é ie 
de- dealers more conveniently located; are thought your Market = 
| of meats served at every meal, and if not, not large enough to justify 
how often; are substitutes used to an ap- the installation of Mechan- 
on preciable extent, and why. ical Refrigeration, but this 
ind Has persistent advertising of other food is just the littl hi 
the products disparaging to meats had an in- is jus — Te Mane 
vill fluence? you have been looking for. 
of What is her knowledge of differences in It is worth your investiga- 
re- quality of meats? tion. , 
ive Have the meat-eating habits of the 
ely tamily changed in recent years—if so, Write for Bulletin No. 70. 
why? 
od Does the relative retail prices of dif- YORK MANUFACTURING CO. 
ed ferent kinds of meat influence purchases? Ice Making and Refrigerating Machinery Exclusively. 
a These are some of the questions that 
C= will be asked the housewives. If you re- YORK, PENNA. 
TS tail men have other questions of a specific ; ‘ ‘ ; : 
ite nature in mind, which will help us to ge: ally meet and solve problems which might _ time which we must devote to your city 
e+ a complete picture of what your customers unexpectedly arise. will, in a measure, depend upon your co- 
re think of you, and how much influence you The study will be pushed with all pos- operation. : ; ‘ 
at have over your customers in their meat sible dispatch, but no phase of the work It is our aim to release a preliminary 
ns purchases, I trust you will not hesitate to will be hurriedly passed over. No time report December 1, 1924, and we propose 
7]- bring them to my attention. limit will be set in which the study in any to use every means at our command to 
d city must be completed, but on the con- gather sufficient data from all the cities 
it: Work Already Under Way. trary our men will continue in each city listed, in order that you and the public 
of The study is already under wav and and town until we are satisfied that suf- generally may have the results of the De- 
— has been practically completed in Wash- ficient data has been procured that will partment’s study up to that time. ; 
y ington, D. C., and Baltimore, Md. We_ represent every phase of the industry in After December 1, 1924, the study will 
5 started the work in Washington because that city. Much, however, depends upon be continsed and extended as the appro- 
e we could more easily and more economic- each individual retailer, and the length of  priation will permit. 

















ga L.O. KOVEN & BROTHER 


154 Ogden Avenue Jersey City, N. J. 


Manufacturers of Special 
Steel or Monel Met 


Cars 
Also 





Galvanized Sheet Steel Car 


Tanks Tables Sinks 


Chutes Flues 


and other sheet metal specialties 
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Chicago Section 


Oscar G. Mayer, of Oscar Mayer & Co., 


is taking a brief vacation at Cedar Lakc, 
Wis. 


C. O. Bartlett, of Millenbach Bros., De- 
troit, Mich., rendercrs, made a trip to the 
city this week. 


Frank Kohrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia. 
was a Chicago visitor. 

G. F. Swift, Jr., is making his annual mid- 
summer visit to Watch Hill, Rhode Island, 
where his family is summering. 


H. Scholman, of H. Scholman & Co., 
well-known renderers of Iowa City, Ia.. 
was in the city during the week. 

Myron McMillan, secretary and treas- 
urer of the J. T. McMillan Co., St. Paul, 
Minn., was a Chicago visitor this week. 


Dan J. Gallagher, Chicago’s genial pack- 
inghouse broker, made a business trip of 
a few days’ duration to St. Louis this 
week. 

A. D. White, head of the advertising and 
publicity departments of Swift & Company, 
is spending a few days fishing in the North 
country. 

John A. Hawkinson, president of Allied 
Packers, Inc., with his family, has gone to 
Manitoulin Island, Ontario, Canada, fora 
vacation. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 32,898 cattle, 8,286 calves, 65,862 
hogs and 48.498 sheep. 


Friends of Albert T. Rohe are receiving 
cards from him from various points on the 
Continent of Europe, where he is touring 
with Mrs. Rohe and their son. 


Two Chicago Board of Trade member- 
ships sold recently at $5,550 net each to 
the buyer, and one at $5,625 net to the 
buyer. This is the highest price in months. 


C. F. Witt, proprietor of Witt’s Market 
Co., Inc., Minneapolis, one of the retail meat 
show-places of the country, was in Chicago 
for a few days last week. He motored down 
and _ back. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Swift & Company’s sales of carcass beef 
in Chicago, for the week ending Saturday, 
August 2, for shipment sold out, ranged 
from 7.00 cents to 19.00 cents per pound, 
averaged 12.90 cents per pound. 





Meat Trade Movies—No. 52. 











AT IT WITH BOTH HANDS 


It takes some skill to sell boneless meat 
with one hand and edit a snappy market 
sheet with the other. But it hasn’t affected 
Emmet Cavanaugh’s smile, though it may 
have interfered with his golf score. Editor 
Emmet gets out a Superior Weekly that is 
famous throughout the trade. And when it 
comes to selling, the product may be bone- 
less, but the sales policy has plenty of back- 
bone. 








W. C. Davis of the Livestock, Meat and 
Wool Division, and A. V. Swarthout, in 
charge of Cost of Marketing Division, 
Bureau of Agricultural Economics, U. S. 
Depa:tinent of Agriculture, were visitors 
in Chicago this week. 

Provision shipments from Chicago for 
the week ending August 2, 1924, with com- 
parisons, were reported as follows: 


Cor. 
Last week. Prev. week. week 1923. 


W. G. Jamison, special assistant to 
Secretary Hoover ‘of the U. S. Depart- 
ment of Commerce, spent the past week 
in Chicago. Mr. Jamison has just com- 
pleted a tour of the Corn Belt and re- 
ports the condition of corn backward but 
the general feed crop condition excellent, 


D. C. Roberton, former vice president of 
Miller & Hart, has returned from a ten- 
weeks visit among the old friends and rela- 
tives in Scotland. It was Dave’s first visit 
home in 37 years, so closely had he stuck on 
his packinghouse job. He looks better than 
he has for some years, but it will take him 
several weeks yet to learn to converse fluent- 
ly in English. 


Charles E. Herrick was missing at the end 
of last week from his customary 18-hour-day 
round of duties. It developed that he was 
in Rockford, Ill., on Saturday, participating 
in the celebration of the 96th birthday of his 
mother, Mrs. Lucy D. Herrick. The Chi- 
cago Rotary Club, of which “Charlie” is vice 
president, sent her a long telegram of con- 
gratulations and a wagon-load of flowers. 


a 
DEATH OF RICHARD LEVI. 


One of Chicago’s most progressive and 
best known smaller packers died recently 
at the age of 49. The man was Richard 
Levi, vice-president and general manager 
of David Levi & Co., Inc. 

Mr. Levi was born in Odenwald, Ger- 
many, August 3, 1875, and came to Chi- 
cago during the World’s Fair. Immedi- 
ately thereafter he entered the meat busi- 
ness with his brothers, David, Henry and 
Martin, who survive him. He was a tire- 
less worker, and had the respect and es- 
teem of the entire trade. 

It was said that it was due iargely to 
his efforts that the sales of his company 
have increased materially in recent years. 
His employes were devoted to him, and 
keenly felt his passing. In addition to his 
many other duties, Mr. Levi was active in 
Masonic work. 

He is survived by a widow and three 
daughters, residing at 5114 Ingleside ave- 





Cured meats, Ibs. + remy = 20,573,000 16,069,000 >» i ides Ts 2n- 
ooo as 44'304'000 24/085,000 TUE, Chicago, besides the brothers men 
he peepee: ath "502, 000 18,268,000 12,891,000 tioned. 

George F. Pine Walter L. Munnecke Fred J. Anders Chas. H. Reimers 


Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 mascavet* Detrot, MICH. cerry S160761 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bldg. Packing House 
Cleveland, O. Specialists 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold, Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 
1134 Marquette Bldg. CHICAGO 





H.N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 





30 Years Experience 





’ M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 











H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, II. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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1400-10 W. 47th St. 





Square 


Infringers will be prosecuted 


The Packers Machinery & Equipment Co. 


A Complete Line of 


Packinghouse Machinery and Equipment for the Meat Industry 


Thousands of Satisfied Users. 


The only Retainer on the mar- 
ket that will produce a perfect 
shankless ham—a ham with . 
four flat sides and square ends 
—a ham that will bind, is solid 
throughout, and which will 
produce equal square slices 
from end to end without waste. 


No Tying 


Heavily Tinned Seamless Steel— 
Durable—Sanitary. 


Efficient with or without a Press 





Jordan 
Ham Retainer 


No Ham Clothes 


Easily 
Cleaned 


CHICAGO, ILL. 














ARNOLD BROTHERS EXPAND. 


Arnold Bros., Inc., Chicago pork pack- 
ers, have purchased the 7-story building 
adjoining their present location and cover- 
ing a ground space of 80x156 feet. Re- 
frigerating facilities have already been in- 
stalled and two floors in the new location 
are occupied as cooler space. The balance 
of the building will be used for curing and 
for the enlargement of the sausage and 
boiied ham departments. 


$9 
MEAT INSPECTION CHANGES. 


Recent meat inspection changes are re- 
ported as follows by the U. S. Bureau of 
Animal Industry: 

Meat Inspection Granted: — *Blayney- 
Murphy Co., 48th Avenue and Gilpin 
Street, Denver, Colo.; Rath Packing Co., 
32nd and Jackson Streets, Dubuque, Ia.; 
The Best Foods, Inc., Avenue A and West 
4th Street, Bayonne, N. J.; The Great At- 
lantic and Pacific Tea Co., 445 W. Persh- 
ing Road, Chicago; Portsmouth Cotton Oil 
Refining Corp., Portsmouth, Va.; Philip 
Fistori, 90 Clarendon Avenue, Somerville, 
Mass.; ‘Wagner & Co., 4123-29 "West Grand 
Avenue, Chicago. 

Meat Inspection Withdrawn: — Farmers 
Terminal Packing Co., Newport, Minn.; 
Standard Packing Co., E. St. Louis, Ill. 
Frank Kabrhel, Easton, Pa. Inspection 
was also withdrawn from the following, 
which were only granted temporary meat 
inspection: White Packing Co., Fresno, 
Calif.: Quality Meat Products Co., Fresno, 
Calif.; Palace Market, Fresno, Calif. 

Meat Inspection Extended: — The Glid- 
den Nut Butter Co., Chicago, to include 
the Glidden Food Products Co. 





*Conducts slaughtering. 


CHICAGO LIVESTOCK. 











RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 28........ 18,337 2,842 36,726 15,328 
Tues., bo | es 8,023 2,126 18,680 13,786 
Wed., July 30...... 11,014 1,735 16,895 13,699 
Thur., July 31...... ,496 2,685 36,139 18,869 
Fri., Au wccecces See 714 «834,18 8,234 
Bet., ABB. Bs cccvces 387 553 4,245 1,106 
Totals last week....47,556 10,605 146,871 71,022 
Previous week .... 156,834 12,701 138,241 77,874 
YOQP GBO .ccccccees 54,085 12,895 192,742 64,600 
Two years ago ..... 46,1382 10,074 125,372 63,472 
SHIPMENTS 

Mon., July 28........ 5,072 125 12,223 368 
Tues., July 29...... 1,979 ae 8,145 5,839 
Wed., July 30...... 3,291 123 2,855 2,788 
Thur., July 31...... 3,700 nen 4,009 4,727 
Dri, BR daiccweasic 1,280 4 11,681 4,087 
Sat., Aug. 2.....0.. 219 ears 5,458 782 
Total last week... .15,541 253 44,321 18,591 
Previous week ...... 17,270 250 43,484 19,701 
WORE GO cccccntenss 22,231 793 53,005 22,101 
Two years ago :.... 14,262 892 27,055 16,091 
Receipts at Chicago Stock Yards thus far this year 

to Aug. 2, with comparative totals: 

1924. 1923 

GOD ceciedwetdsecsioceccese 1,745,220 1,746,888 
CFOS cone caciseheet terewccse 498,657 484,552 
EEE | Keivruts-crevnte eatatad aclw suse Nea a 6,240,236 6,116,644 
OE one ccecccsventvcceecees ctype 2,078,825 


Combined weekly hog receipts at eleven markets 
for 1924 to Aug. 2, with comparisons: 
Week. Year to date. 
Week ending Aug. 2.. 514,000 23,549,000 
Previous week ........ 
Corresponding week 1 2,000 29, 01,000 
Corresponding week 192 56,000 17,188,000 
Corresponding week 1921...... 462,000 17.975,000 
Combined receipts at seven points for the week 
ending Aug. 2, with comparisons: 
*Cattle. Hogs. Sheep. 












[Week ending Aug. 2 183,000 428,000 184,000 
Prev one week 190,000 428,000 199,000 

23 212,000 570,000 179,000 
1922 182,000 356,000 192,000 
1921 -196,000 370,000 214,000 


Combined receipts at seven markets for 1924 to 
Aug. 2, and the corresponding period for previous 
years: 


*Cattle. Hogs. Sheep. 
1924 ...............5,571,000 19,486,000 5,455,000 
rr 18,901,000 5,677,000 
FE tb eccnrevesccese 5,295,000 14,063,000 5,371,000 
CE ere 4,829,000 14,137,000 6,249,000 





*Calves at Omaha. St. Louis and St. Joseph are 
counted as cattle. 


Chicago Stock Yards receipts, average weight and 
top _ average prices for hogs for under-mentioned 
weeks: 


Average 
Number weight.——Prices 
reevived. lbs. Top. Average 
*Week ending Aug. 2...147,600 241 $11.15 §$ 9.10 
Previous week 138,241 239 9.80 8.45 








182 8.30 6.95 
1922 255 11.00 9.20 
1921 247 11.65 10.30 
1920 248 16.40 14.65 
1919 244 23.25 21.05 
1918 242 820.05 19.05 
1917 232 417.25 16.20 
1916... < . 116,02 231 = =10. 80 10.05 
( . Serre rr eee 86.538 247 7.90 6.90 
TOS arses ce eeweuseecvion 106,907 243 10.20 9.40 


Average 1914-1923 . 118,700 ~ 248 $13.70 $12.40 
WEEKLY AVERAGE I?RICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lamha. 

Week ending Aug. 2....$10.05 $9.15 §$ = 50 me - 


Previous week ........ 9.65 8.45 

ED hs bNiciniciaeacen cosiain'e 9.80 6.95 5.90 i: rH 
RPE RGA AE icy eon Ree 9.65 9.20 6.00 -50 
DOME fs ccnaiwcaesoiacecas 8.60 10.30 5.15 10.25 
WE Rvs Genie eet earee 14.60 14.65 8.70 14.15 
ccd w/oa) acai’ aad eacacace 16.85 21.05 9.85 16 
PA ws'saist ena saccane ae 15.60 19.05 13.75 17.55 
EY ficcriarg deere auce iecan 12.50 16.20 9.50 14.50 
EL Fakc Son caine de vied 9.50 10.05 7.40 10.90 
MME ees nk inten eaewcss eae 9.10 6.90 6.20 8.85 
PP ncG.csueoe< st ceuren 9.20 9.40 5.80 8.45 
Average 1914-1923 ....$11.55 $12.35 $ 7.80 $12.60 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yarda 
for week mentioned: 

Cattle Hogs Sheep. 


Week ending Ang. 2.......32,200 105,700 57,300 
Previous week .............39,564 94,757 58,178 
cr eer reer ee ee 42,499 
pre YT ee 
MEET ck ccncewenenencecne aes 35,115 114,049 54,311 


Chicago packers hogs slaughtered for the week 
ending Aug. 2, 1924. 


ING indo cae eras as cevanswedieewne 5,800 
EEE Siiaccac ces ewsneaseutsesawekds 4,800 
ict atkivecewindtstecuneéeve ens 7,200 
EE Mn. ooadn seine teewnn gd Gucena gees 4,500 
RM. 6 couh etickwisceniedunaesecaews 5,500 
TS Se a ee 8,800 
IN nw hoinw s. carda oe 8 o vas edvadiceencus 6,500 
OMS oa ae caawerd ene cna oes oeene 11,300 
 cncdctndeoeusedccceenseece 6,000 
ek ce KEL bSK cde eae seen ness 3,500 
ee a ga 8.200 
EE PE ES eicaccaceccsencdeedéone 8,600 
bo Oa a EE a Pe ree ocece 
em 700 
DE Scien tnanesdatindeckewan ouauadesee 16,100 

SD hi ot oeeadiiuds weeincéneeneennceehoah 97.500 
ERR Oe ip Per he tate eRe 103,000 
WE ME, Badciccn ccecencenchtedeeseepeesenens 150,500 
WS TEE. sccnteddvachicescatuwaizede 105,600 
es rican kcansa daddies dmaees 117,800 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. FUTURE PRICES. 


Based on Actual Carlot Trading, Thursday, Official Board of Trade, Range of Prices. 
August 7, 1924. 


SATURDAY, AUGUST 2, 1924. 
Open. High. Low. Close. 
































Green Meats. LARD— 
September . Py 60 13.87% 13.60 13. si 

Regular Hams— October ....... 6214 13.924 etd a4 an 

z November ... ; ley 13.87% 13.72% 

10:12 Y — jag Pepe hc OER E be enon aie ei December... .13.70 13.95 13.70 13.90 
13-14 tbe. avg eu CLEAR BELLIES— 

; 8. ave 3.25 3.45 3.25 3.4 
16-18 Ibs. avg airy, Fetember ....s 060i sks 
18-20 lbs. ave @18 October ....... 13.30 13.57% 3.25 . 

~ SHORT RIBS— 

Skinned Hams— September ....12.30 12 4 12.30 33 - 
RU Ne pe Sonn 8st k Lincevsecs cos @19% October 12.2: 12.35 12.25 44 
a gla alate tee @ 1914 November 12.50 12.50 12.50 
RDS DN OS oo doa be waice vcannicn @191 DAY 9. 
DMEM Cr svrcserconnsncerpnesacs> @18% ESAT, ae Se 
5 Se ae emcee ie a @17% Open. High. Low. Close. 
i ME ROE: si esbssthcansuncssonssie's @16 LARD— 

Se NS UE s wcbkessssesopinecksnesce @14% = September ....13.95 13.97% 13.90 13.90 
October ....... 14.00-07 14.07% 13.97-14 14.00 

Pic ag November ....14.12% 14.12% 14.08 34.65 

- 6 v4 10%, December ....14.15 14.15 14.05 -05 
G8 ibs. avg. ccc @ao®  Samuary™ 20142045 14.17% 14.05 14.05 
IO-12 IDS. AVE....2..20-0.+0ccesseccree @9% CLEAR BELLIES— 

Se i sas bwksbskeebbocess wnesee @ 9% September ....13.70 13.70 13.60 13.65 
ideliiscltian sak neh enibias October ......13.80-70 13.80 13.70 13.75ax 
eee SHORT RIB 

een CU teetaetiny-Stbtschasetes+e Gigy, September rm a ae 
10-12 Ibs. avg....0000IIIIIIIIIIID «— @16? October ..22212.60-55 12.70 12.47% 12.65 
oe ee ee @15% TUESDAY, AUGUST 5, 1924. 

2 i S32 See 6 eae @15 iene. <li ea 
LARD— 
Pickled Meats. September ....14.00 14.00 
October = .14.10 14.12% 
yo angel a ae ae 
» eeee ° . 
#94 =. ave g0ee see cerceesecsecosncsss rset January ...... 14.10-07 14.15 
~~ Ss. Fe ccccccccccceccccesccesces 2 @ 
SPER IO NRIE sco onivonnvcccesccScee 16%4@17 CLEAR BELLIES— 
tt EE ME icccaickhetssbsaeubsowenecin 17 @18 September ....13.60 13.60 13.40 13.40 
SN BUR osnsavbscnivsspeuasvcsled 17%@18% October ...... 13.70 13.77% 13.50 13.50 
SHORT RIRS— 
Boiling Hams— neve _ s 12.35ax 
se e POP nce coves eeeee eeece aot a 
SM as ab encadaska wise @18% Sebakar pe sheet waene nese 12.45ax 
tt 2h. Ci cshbsessanenesseseesnens @19% 
I OE 191 WEDNESDAY, AUGUST 6, 1924. 
i 

Skinned Hams— — Open. High. Low. Close. 
14-16 Ibe. avg.....- ; 17%@18% — september 13.62-65 13.70 
16-18 Ibs. avg. . 17% @19 sete *** 8 ETO ARO 
18-20 Ibs. avg ..174%@19 va ae woe Lge be on ° ” 
20-22 Ibs. av ‘ @17% elena _ ry gt 4 Saat : 13-7714 
I ee @16 December --<seEe 13.82% 3.f9 v7 bax 
_ i "ar - Sogn emnaRmtoiaS @15% January .. .13.75 13.82% 13.72% 13.7714 
See en NE. Lcneshs+oebabikeachhxocne @15% CLEAR BELLIES— 
tan September ....13.40 13.40 3.30 13.40 b 

Picnics— October ...... 13.421%4 13.50 13.40 13.45 b 
+ 6 Ibs. SVM ech deh ce see tsncbeesue Q10% SHORT RIBS— 

}- Mar) SMILE Shee neessebacece tees esos D o 

BaP UME F655s5c0scsnenkcoesscce sos a A -al ortee eee Ed 
OM ia ee penece ask taeeisben e @ 9%, October .......... bones beans - 
RE TEE cs. dos counk seep sinexeresses @ 9% THURSDAY, AUGUST 7, 1924. 

Bellies (sqaare cut and seedless) — _ Open. High. Low. Close. 
OS) SS es ae ee ) cee = _ ‘ 

810 Ibe aur Dover er ennesaeeeneseyes Qa September ....13.55-57 18.00 12.50 18.00 b 
POMBE coo cccceaesccescenccos. o @16 October .. fa” a eee ae 
Meeevin Bee... ccc ccc cc oe @15% November 13.¢ 13.70 13.62% 13.70 
14-16 lbs. avy @15 December = ty 13.70 13.6214 13.70 b 

a Bara ee ae nae ae a = January ..13.62% 13.75 13.60 13.75ax 
CLEAR BELLIES— 
Dry Salt Meats. September ....13.25 13.32% 13.20 13.25ax 
ry ate October ...... 3.35 13.37% 13.35 13.35 
eaten ribs, @12% SHORT TRIBS— 

[xtra clears, @12% Septembe 12.20 

Regular plates, 010% s cD em ST seeee eseee 2.20 

Clear plates, oie eee eee onees oveee 12.25 

SE EERE CoC LERe SS  cheteshccsesheacecn @105% FRIDAY, AUGUST 8, 1924. 

I'at Backs— Open. High. Low. Close. 
ee ee auy, LARD— 

"Ah el spe eed @u% Sl x susacase 13.75 13.90 13.70 13.72 

BP seco sae wscseed bbnveecuves @12 Oct 13.80 14.00 13.77 13.80 ax 
CL} fe eae ee enone @121 Nov. ...........14.00 14.00 13.85 13.85 ax 
- #~4 Ths. 1, oe @12% GS kn eke = Ree 13.90 14.02 13.87 13.87 ax 
oo _ oe @13 Jan. ...........13.90-85 14.00 13.72 13.80 ax 
PE RU ea cans nkanwebeensbented @13% MAY nak iccncket 14.00 14.05 13.8 13.90 n 

Clear Bellies— CLEAR BELLIES— 

REMIT ES hc Sic cons bobs en kusseeeos @13% Bemt. .acccccosces 13.30 13.50 13.30 13.35 
(3. aoe iie at Reo @13% ED aiskensender 13.50 13.55 13.50 13.50 ax 
ee eer ae @13% : 
1S SRO pe eer Stee ae @i34, SHORT RIBS— : 2 ees 
DEDCbhe bean heb 0h5d 564540 4R> @13% nen cnssaeee 12.45 12.45 12.37 12.37 ax 
EEE LEASE ELLE ARS, @13\% RS chagevinosss 12.40 12.50 12.40 12.45 





What is a Bannon Separator? 


There are 62 now in daily use in leading packing 
houses in North and South America. 


If you want more and better lard, grease 
and tallow 


If you want less grease in tankage 


Write S-. "nas =6Loday 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the, week ending Thursday, July 3i, 
1924, with comparisons, follows: 








Week, Cor. 

ending Prev. week, 

Aug. 7. week. 1923, 
Cc Ud ee 8,861 3,465 12,900 
Anglo- yg PPO. 00.0005 5,815 3,243 8,000 
ieee Ge OG. oo oc dscense 11,413 5,641 15,000 
G. H. baspenend Oo..... Oa 2,910 8,211 
Ben me OG. 20s cs 50% 8,900 2,882 19,300 
i. a FE Se 9,834 6,931 11,800 
Boyd-Lunham & Co. 7,137 6,688 7,300 
Western Pkg. & Pro. Co. 8,600 10,000 11,500 
Roberts & Oake ........ 5,712 4,314 4,500 
Meer Oe TIREE 6c nociscce 3,446 1,504 5,900 
Independent Packing Co.. 6,041 6,008 4,600 
Brennan Packing Co..... 7,547 5,840 7,200 
Agar Packing Co....... 1,150 750 900 
Ds :twsvabeewaxnuwe< 90,755 60,176 117,100 





CHICAGO RETAIL FRESH 
MEATS 
















Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end........ coe 8 20 15 
Rib roast, light end... . 40 30 20 
Chuck roast ........ -- 20 20 16 
Steaks, round ... 40 80 20 
Steaks, sirloin, first cut 48 40 25 
Steaks, porterhouse ..... -. 55 40 25 
, SR ce cccccccocccccccee 33 25 18 
Beef stew, chuck ...... seseeees 18 15 12% 
Corned briskets, boneless ........ 24 22 18 
SE RII i. 5s 5 o'da-0 06 eyo» 3.8180 16 12 10 
Corned rumps, boneless.......... 25 22 18 
Lamb. 
Good, Com. 
ne TOT TTT TTT ee 35 21 
Sthent< Ke eeeenenehnnseeeues 40 28 
Stew ER ery eee Pe ere 12 18 
Ghene, DEED ctsccdscses «nes 24 20 
Chops, fib and tolm .....ccccees 50 
Mutton 
DE . cei nsssaswstkenensenesseses 26 
DUN 2 4.G6e) on Sabee oes boeesae 12% 
RO ee 20 
Chepe, fib and tele....cccccccse 
Pork, 
Loins, whole, 8@10 avg..... 
Loins, whole, 10@12 avg.. 
Be, WD, SEEM MUR ss ic0scescsvveva 
Loins, whole, 14 and over 
Chops. on bbaDEAS CE RORE SS 0S .44 4.00.5 50.066 OU 
= dnd ne Ob 000m d60 bs eeadee see bawee 
DE S.chbbehheueesesue sees wae eeeun ieee 
oan pone 66s we ee 6098060 56006586480 
Heweks 
Leaf lard, unrendered ...........ccseeecees 
Veal 
oe fe ccucwukhae keewe awe cae @35 
Forequarters 
DUPE REG Kead eos ois 84 454s 0 ska eas <a Ee 
RR er er pr een eae 
Shoulders ....... 
Cutiets an atte a 
Rib and loin chops Mekbehdciebe tase ens teuee @40 
Butchers’ Offal. 
Suet @4 
Shop @2 
Seam, 4 @50 
TO 2 1 a a a @15 
DE UGshaseSensiwsn -94.0S0%0408NG 55495 @13 
NEE Gd enb 6 56 04 406464486 0S GS OES SKME @12 





CURING MATERIALS. 


Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 


DE sncedevesbabaswen da bneeede eu ox 7% 7% 
Double refined nitrate of soda, f. o. b. 

MM, ZF. & GB. Vi, CRPIORGS. 2. ccccccccces 4% 4% 

Less than carloads, granulated......... 4% 4% 


Crystals 
Kegs, 100@130 ibs., le more. 
oe acid, in carloads, powdered, in 


Se ee OL ET ETE Ore 10 he 
osu to powdered, in bbis.. in 5-ton 
a oh oa sh wns hs wai aie 10% o% 
In bbls. in less than 5-ton lots........ — 19 
Borax. carloads. powdered, in bbls....... 4% 


In ton lots, gran. or powdered, ia bbls. 5% 
Salt— 
Granulated, car lots, per ton f. 0. b.. Chi- 
de the. ee Oe ere 8.80 
— car lots, per ton, f. 0. b.. Chicago, 
nik 


Rock, car lots, per ton, f. 0. b., Chicago.. 7. 
Sugar— 


Re ee @5.15 

Second sugar, 90 basis........ccccccsces @4.75 

Syrup, testing 63 to 65 combined sucrose 
ETE TG SL @30 

Standard. granulated, f. o. b. refinery 

| SP errr eerie is peers 6.45@6.60 


Plantation. granulated, f. o. b., wend Or- 
ee SOM SD goa s.ccn cia soucessw ed @6.40 
White clarified. f. 0. b. New “Orleans 
DEE ane assokceunsneesheawensventieeswe @5.90 





eee OO 


i ee ee ee 


Medium BtECTS ..ccccee 


eee eeeeceee 


choice 


Steer Rounds, No. 1 a6 


Strip Loins, No. 1, boneless.... @5 


Sirloin Butis, Ne. * 








each . 
Lamb Kidneys, per Ib....... 


Sheep Heads, each 
Fresh Pork, Etc. 


3@10 Ibs. avg. @26 


ae lean trimmings 
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CHICAGO MARKET PRICES 


Aug, 9. 


Carcass Beef. 
native steers ..... - @19 





Steer Short Loins, No. ; @45 
Steer Short Loins, No. 2...... 40 
Steer Loin Ends (hips).... . 27 
Steer soles Ends, No. 2 ..... @26 


Cow ‘Loin Ends cae proline @l19g 








NO. Lowe 

Beef Tenderloins, No. 2...... 

Pee ee TL @ii 
cccececscscoes @17 


eoccccoees @10 


eccercosccees @15 
10 


rrrrrrrrr rr 7 @8 





Veal Product. 
BP 98k 8 @ 9 
eve TT T Troe @no 
Aaa NOL 31 @32 


Mutton. 
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WHOLESALE FRESH MEATS. 


Week ending Cor. ga 


Cer 
Q2 5a 


22 
<S 


30 


6935093909 


C20 
RR F 


3895958999. 
& 


FRE 


eR 


“4 
& 


“a ae oe ANAAPAD 


5335859509939 


() 
Laid 
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DOMESTIC SAUSAGE. 


pork sausage, in 1-lb. carton.... @2A 
style sausage, fresh, in link.... @16 
style sausage, fresh, in bulk...... @15 








style sausage, smoked .......... @18 
DNS MEME. vo vk icc cep wcuees eoee Gis 
Ty eo eee seco @l4 











in sheep casings......... coeve 17 
beef bungs, choice..... euwaerane @15% 
beef middles, choles, . @15 
cloth, paraffined, choie @14% 
sausage in hog bungs .. @17 
Liver sausage in beef rounds @11 
SE SEE -setinchecsadtiakent @ 
New England luncheon specialt (v22 
Liberty luncheon specialty @18 
Minced luncheon specialty @14% 


Tongue sausage ........... @21 












Blood sausage .. @15 
Polish sausage Gis” 
WEEE encecsciccs = @i4 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. @+s 
Cervelat, new condition, in ee bungs...... @15% 
Cervelat. new condition, in beef middles.. AV 
RIND. “OGVOQINE 6.6.6 e/acg see ede 60 ececes @21 
CE SL aciudne haben sas keeeadeadae wees ene @24 
MN oe hia aniclc de Goudy net beewaeekies @22 
ee, Wi SENN, “GINO | oe ono bo ck civedacovces @43 
Milano Salami, choice, in hog bungs ...... @42 
B. C. Salami, new condition .............. @21 
Weilsnee, choice, in hog middles ........... @37 
Tybee Nathan 
Peperoni ae @30 
Mortadella, @21 
OO errr @47 
Italian style hams .. @36 
Virginia style hams q@s 
SAUSAGE IN OIL. 
Bologna style y _ beef rounds— 
Small tins, 2 to c¢ Metin snsee teen aee alnhieatee 5.75 
Large tins, 1 to ponent n.o46.c0dceeeseceeeees coos 6.50 
Frankfurt style sausage in ‘sheep casings— 
Small tins, 2 to —_ S8eeece aeseedios cccccece 1.00 
I PEs BONO ac inrorciccsiescceaeeeeeens 8.00 
Frankfurt style omuenan in pork casings— 
eee CHM SD OO CUNO oc o:0<cvecccuss ccccccce 6.50 
Large tins, 1 to Za Se eae neewewe® 7.50 
Smoked link sausage in pork casings— 
Small tins, 2 to crate........ coccccccccccoces COO 
De | ee errr eee errr 7.00 
SAUSAGE CASINGS. 
(F, 0, B. CHICAGO.) 
— rounds, brenden 180 sets, per tierce, au 
GE c0.ccew-seeecnacesenessosecnse see 
Beet — export. * 298 “gets. per “tHerce. 
SORE ree eee ee Peer @M22% 


Beef. middles, 110 sets, peg tierce, per set. @7T7% 
Beef “os No. 1, 400 pieces, per uerce, 


DP tcc va nctenadberoaunkonw ee deme @28 
Beef Mom No. “9; 400 pieces, per tierce, 

WU TE oie hidso0s.60cnacens ecccevecccee @18 
Beef weasands, No. 1, per piece bveetwsaes @17 
Reef weansanda, No, % per pieee,......... an 
Beef bladders, small, per doz........... @1.05 
Beef bladders, medium, ee i @1.60 
Beef bladders, large, per doz.............. @1.6U 
Hog casings, medium, f. o. s., per Ib...... @0.90 
Hog _— extra narrow, selected, per 

A CSE Re rr errr rrr @2.00 
Hog fy without cap, per set........ @16 
Hog middles, with CAP, Per set.......00. @18 
Hog DERGS, GRPOTE nc ccccccvccccccccccecs @22 
Hog bungs, large, prime PTTTITT TT TTT @15 
BRO WG, WICC. noc ccccecccccccesccess @ ™% 
Hog bungs, small, prime............ —- @ & 
Hog bungs, narrow, no demand............ @ 3 
Hog stomachs, per piece...........ceeeeee @ 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. bbl.......... Ceenese ene de 14.00 
Honeycomb tripe, 200-Ib. bbl...........eceeeees 16.00 
Pocket honeycomb tripe, 200-lb. bbl............ 18.00 
POR TO6C, FOG, BO. . cc cosccccccevecsccccece 15.50 
Pork tongues, 200-Ib. DDb]...........eeeeeeeees 53.00 
Lamb tongues, long cut, 200-Ib. bbl............ 48.00 


Lamb tongues, short cut, 200-Ib. bbl........... 57.00 
CANNED MEATS. 








No. 4. No.1. No.2. No. 6. 

Corned beef ........... 2.40 $ 2.85 $4.00 $16.00 
TORRE WEEE ciccvccccccs. BO 2.35 4.50 15.00 
Roast mutton ......... mare 2.40 4.75 16.50 
Sliced dried beef....... 1.85 4.00 coos cove 
Ox tongue, whole...... ea ««-. 17.50 56.00 
Lunch tongue ......... 2.85 4.70 9.50 34.50 
Corned beef hash....... 1.50 2.75 4.25 eos 
Hamburger steaks with 

WEL, <n. 6 exredaicsencs 1.50 2.25 4.25 
Vienna style sausage. 1.15 2.25 4.15 
Veal loaf, medium size.. 2.00 cece voce 
Chili con carne with, or 

without, beans ...... power - coco ones 
Potted meats ......000. -80 eer cece o0e 

BARRELED PORK AND BEEF. 
SO. I vc astciecresnscenvecned $ 26.50 
Family back pork, 20 to 34 pieces ........ 27.50 
Family back pork, 35 to 45 pieces ....... 28.00 
Clear back pork, 40 to 50 pieces........ 28.00 
Clear plate pork, 25 to 35 pieces........ 24.00 
Clear plate pork, 35 to 45 pieces........ 23.75 
MER IRENE Sav hv web ccieb eeaheedseimess ceases 21.75 
ROE, I  iccercwor whee hococetetelneececiogte 21.25 
rrr rrr errr 18.50 
Extra plate beef, 200-lb. barrels ........... 19.50 
COOPERAGE. 

Ash pork barrels, black fron hoops... .$1.6214@1.70 
Oak pork barrels, black iron hoops.. 1.8214@1.85 
Ash pork barrels, galv. iron hoops 1 Ror 3D 
Red oak lard tierces ............ 2.45@2.50 
White oak lard tierces 2.65@2.70 
White oak ham tierces . @3.00 
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BUTTERINE. 
Solid—30-60 lb. tubs, f.0.b. Chicago...... ee 23 
Cartons, rolls or prints, 1-Ib............. @24 
Cartons, rolls or prints, 2@5 lbs........ 23% 
Shortenings, 30@6v0 lbs. tubs........... @l7 
Nat Margarine, prints, 1 ID.....ccccccecse @21% 
DRY SALT MEATS. 
Extra short clears @12% 
Extra short ribs @12'4 
Short clear middles, 60 @13% 
Clear bellies, 14@ 16 lbs @13% 
Clear bellies, 18@20 Ibs.. @13% 
Clear bellies, 25@30 Ibs @13% 
Rib bellies, 20@25 lbs.. @13% 
Rib bellies, 25@30 Ib @13% 
Fat backs, 10@12 Ibs @11% 
Fat backs, 12@14 lbs..... @12 
Fat backs, 14@16 Ibs.. aa @12% 
PE TTD. actos a cecddde os eacesaeete @10% 
PUNE Tacs ca we nice neseestasaawecastansdeees @10% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs.......... @25 
Skinned hams, fancy, 16@18 lbs.......... @26% 
Standard regular hams, pe @22% 
a a. Se ee @14% 
Standard bacon, 8@12 Ibs.............. 22144 @23 
Standard bacon. 4-8 Ws... 2... cee e eee toes 
Standard bacon, 12@14 Ibs..........cceeeee @22 
Standard bacon strips, 6@7 lIbs........... @ 
Cooked hams. choice, skin on, surplus fat 
Oe EE bnden nd nnsaddaseuetnesncttne @35% 
Cooked hams, choice, skinned, surplus “tat 
MMONOE .cccccccccoscscccescoccocees @36% 
Cooked h hams. choice, skinless, surplus fat 
i SE bie actnsaencsccasaqeausearn a" 
Picnics, skin on, surplus fat off, smoked. . * 18 
Picnics, skinned surplus fat off, smoked.... 19 
BF RR ia aie Pee re ae ae ee @36 
ANIMAL OILS 
Petes. Wee GE. ccccesiccas .-16 161% 
Extra winter strained lard 14 14% 
Extra lard oil .. -13 @13% 
xtra No la - 114%@12 
No. 1 lard oil ok. @ 
No. 2 lard - 10%@11% 
Pure neatsfoot oil ea @M14% 
WOREES “MORERINGS OED oc cc ceiccccccavesesosce 114%@12 
De ey ME GEE eccncccdcawedsctouecas 1l @Uuy% 
Acidiocas tallow O82 2... cccccccccccccccccsces ll @11% 
FERTILIZERS. 
Creu Gr BGO aca s scceseesuscsces 4.50@ 4.60 
pO eee er a eee oe 3.00@ 3.25 
Ground tankage, 11 to 12%............ 3.50@ 3.75 
Ground tankage, @ to 10%.........000. .00@ 3.40 
Crushed and unground tankage ........ 2.75@ 3.25 
Ground raw bone, per ton............+. 24.00@27.00 
Ground steam bone, per ton.............- 18.00@20.00 
i 14.00@ 16.00 
Unground bone tankage ............... 12.00@14.00 


HORNS, HOOFS AND BONES. 







No. 1 horns, 75 lb. average........... $250.00@300.00 
No. 2 — 40 Ib. averag - 200.00@210.00 
OMS GO A eee 140.00@150.00 
Hoofs, bincle and striped 35.00@ 40.00 
HOGG, WHEE oes occ cncess . 50.00@ 60.00 
Reund shin bones, (aa 115.00@125.00 
Round shin bones, lights and med.... 80.00@100.00 
Flat shin bones, heavies ..... 0.00@ 75.00 
Flat shin bones, lights and med 55.00@ 60.00 
Thigh bones, heavies ..... 00@ 90.00 
Thigh bones, lights ‘and me - 75.00@ 80.00 
ere a ear 50.00@ 55.00 


Note—These quotations apply to No. 1 product. 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cat and weicht. 


Packed in double bags and carload tots. 
on unselected stock will 


Quotations 
found in ‘‘Packinghouse 


By-Products Markets’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces ........... 
rs. WIC, FOUN has anes 0s Rt wceweaee 
EOE TO wees tpcectcdutisivcdns Keawese 
IOGUNONE “NONI 5 oc-ces tress cadsesdenacnsee 


LARD (Refined). 


Pure lard. kettle rendered, per Ib 
Pure lard, tierces 
Compound 






@13.62 
@13.10 
@13.12 
@15.75 


@14.00 


OLEO OIL AND STEARINE. 


RNG is, QI Snob cukicc tevessdnwaaswade 144% @15 
RN MN 6. 4c dunce Kcwe never ecenieses dee cies @15 
Pee ees. F,, ORO OEE 5 vcidsceeceiscduce 1 @14%4 
ee ee SOO Oe | cacecacccéaences 1844, @138% 
) a Ss = Serer rr 114% @12 
Prime oleo stearine, edible ............ 16 @16% 
TO. FB GEG: Ge, OR on diecicéccacaces 15% @16 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre.... @11\%4 
Fancy tallow, under 2% acid, 43 titre.... 8%@ 9 
No. ; tallow, basis 10% f.f.a., 42@43 

RR ORE IR hae Ng ok RON Sere %@ 8 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 64@ 


Choice white grease. max. 4% acid, loone 


RE |e sinns cocnac acme celnleins ow os ¥0\eae ¢ 


B-White grease, max., 5% acid ........ 
Yellow grease, 12-15 f.f.a 

Yellow grease, 15-20 f.f. ‘a. 
Brown grease, 40 f.f.a. 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. 

WE (OEE. is cman cacwase 
White, deodorized, in bris., c.a 
Yellow. deodorized, in bris.... 
Soap stock, 50% f.f.a. basis. 







Corn oil in tanks, f.o.b. mills @i2 
Soya bean oil, sellers tank f.o0.b. coast nom. @10% 
Cocoanut oil, sellers tank, f.o.b. coast.... 8%@ 9 
Refined in brlis., c.a.f. Chicago............ 14%e11% 








Retailers’ National Meet 


(Continued from page 22.) 


or any other product to the public depends 
in a great measure upon having the good 
will of the consumer. Confidence and 
character must be safeguarded by friendly 
co-operation, because the reputation of 
every one is concerned. 

“There is no better agency than a trade 
association to instill inteliigent under- 
standing, not only as to the nature of the 
products which are handled, but equally in 
re gard to those who produce and distribute 
them.” 


By intelligent understanding, said Mr. 
Armour, members of trade associations 
arrive at intelligent solutions and the ger- 


P. D. ARMOUR 


Chairman, Institute Committee on Trade 
Relations. 


Speaker at the Convention. 


eral condition is improved. Organization 
enlists the abilities of many minds and 
hands, strengthens frankness and man:- 
fests integrity. The trade association is 
designed to lift retailers and wholesalers 
out of old ruts and show them new condi- 
tions in business. Trade associations also 
make possible co-operation between whole- 
sale and retail groups. 


Must Have Sincere Motives. 


“Back of the success of every individual,” 
said Mr. Armour, “is the underlying prin- 
ciple ot sincere motive, the desire to 
achieve, to prosper, to become a vital insti- 
tution in the community. Very few men 
entering business ina haphazard way, 
without well defined objective, are ever 
found at the top .of the list. Too fre- 
quently they cling to the old idea of living 
within their business and steadfastly refuse 
to take on new ideas which have proved 
to be guides to success to others. 

“Associations of this kind are intended 
to bring out ideas, to encourage improve- 
ment. This improvement means the appli- 
cation of sound merchandising principles, 
coupled with constant study and intelligent 
understanding of your patrons’ require- 
ments. 

“Retailers today are devoting deep study 
to everything that pertains to their busi- 
ness. They are showing a greater measure 
of appreciation for the value of their trade 
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associations and are more enthusiastic in 
giving serious thought to the advice of 
men who are identified with the retail 
business in a successful way. 

“Treatises on business management, cost 
accounting, merchandising display, adver- 
tising and finance are being given encour- 
agement on the part of alert trade associa- 
tions. It is truly regretable that men enter 
any line of business with which they are 
not familiar and depend solely upon their 
own initiative and search for ideas to make 
them successful. Too frequently they have 
not had the opportunity to realize their 
responsibilities, and in many cases their 
total unpreparedness. 


Interesting Retailers in Membership. 


“at as your mission and ours to interest 
all worthy retailers to become members of 
your association, to see that they attend 
the meetings and discuss their problems 
with their fellow-retailers. The business 
value of your trade association include 
your ability to circulate facts bearing on 
the cost of doing business and the proper 
levels of the different factors which make 
up overhead expense, inspiring your mem- 
bership with the advantage of planning and 
working together to attain business perfec- 
tion, being able to present to the consumer 
the importance of meat in the diet, the fact 
that meat is distributed from the ranch to 
the .table at less cost, relatively, to the 
public than most any other product they 
buy, and that the business is a dignified 
and honorable one which deserves public 
approval. 

“Adopt a good system of doing business 
and stick to that system in every detail 
Don’t be a retail meat dealer from neces- 
sity, but from choice. You are in one o 
the most important industries in the 
world; why shou'd you not take the 
greatest pride in upbuilding this great vital 
business which sustains life itself?” 

Mr. Armour was followed by A. J] 
Kaiser, president of the Southwest Side 
Association of Chicago, who extended a 
hearty welcome. 

A pleasing surprise at this point was a 
song by the Detroit quartette, written by 
the versatile Emil Schwartz, which ran like 
this, and was sung to the tune of “There’s 
a Pretty Spot in Ireland’ 


We're the gang from old Detroit, 
The place that’s talked about: 
We have come to this convention 
And will sing and cheer and shout. 


CHORUS 


So, Hurrah for old Detroit! 
So, Hurrah for all the boys! 
We're here to have a good time 
And spend our days in joy. 


We have waited for this day 
Away from work and play, 

3ut are here to cheer our brothers, 
Their wives and lots of others. 
Hello, Chi—you know the reason 
We come from old Detroit 

To meet you and to greet you, 
That’s the reason why! 


At this point Chairman Russell turned 
the gavel over to National President A. H. 
Fenske of Minnezpolis, who received an 
ovation, the entire assemblage standin 
during the applause. 

Mr. Fenske expressed his pleasure at the 
large attendance and thanked the conven- 
tion committee for the wonderful program 
prepared for the delegates and guests. He 
requested the delegates to be prompt at all 
business sessions, in order that the work in 
hand might be accomplished quicklv. so all 

vould be enabled to enjoy the entertain- 
ments. 


Livestock and Meat Board. 


R. C. Pollock, managing director of the 
National Livestock and Meat Board, gave 
a very comprehensive report of the work 
of the board during the past vear. Two 
new members, he said, had been appointed 
during the year. These were O. E. Brad- 
fute, president of the American Farm 
Bureau Federation, and Depew Head, 
president of the National Swine Growers 
Association. 

Mr. Pollock called attention to the two 
fellowships of $2,400 each, established by 
the board. The first of these has already 
been launched in the laboratories of the 
University of Rochester, Rochester, N. Y., 
and Columbia University of New York 
City, where able scientists are delving ex- 
haustively into the properties of meat. 


Appropriation to Study Meat Trade. 


The last congress, said he, had set aside 
$25,000 for the purpose of making a study 
of the retail meat trade, due, to a great 
extent, to the activity of the board in 
making representations in Washingten in 
favor of the appropriation. 

The recent National Meat Story Con- 
test conducted by the board was also 
spoken of by Mr. Pollock. “Nearly 12,000 
high school girls interested in the study of 
home economics participated in this con- 
test,” said he. “It is evident that the Na- 
tional Meat Story Contest is the board’s 
greatest achievement thus far in connec- 
tion with the schools, but it dates its en- 
trance into this field of education several 
months before the-contest idea was con- 
ceived. A text book on meat compiled and 
published by the board was. previously dis- 
tributed, and 74,603 copies of this text 
book are now in use in 1,503 high schools 
representing every state in the union and 
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the District of Columbia. These books 
were supplied only upon request of home 
econoinics instructors.” 


Broadcasting Lectures on Meat. 


Mr. Pollock alse told of the 80 lectures 
on meat and livestock subjects which have 
been broadcasted by radio from 12 sta- 
tions by the board. Well known authori- 
ties have been secured to give the lectures, 
and responses from listeners-in indicate 
that they were widely appreciated. 

Many thousands of news stories have 
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been released to the press by the board, 
according to Mr. Pollock, and have been 
printed in all parts of the country by news- 
papers large and small. In addition to 
this, more than seven million pieces of 
literature have been sent out from the 
office of the board. 

Meat cutting demonstrations, fostered 
by the board, were also touched on by Mr. 
Pollock. Many of these have been given 
and marked interest has been displayed in 
them. Two motion picture films have also 
been prepared for the board, and have been 
widely distributed, both in this and in for- 
eign countries. 


“Meat Is Wholesome” Posters. 


With the aid of the U. S. Department ot 
Agriculture, 54,500 ‘““Meat Is Wholesome” 
posters, bearing the seal of the department, 
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were placed in every post office and treas- 
ury building in the United States. Mr. 
Pollock also referred to the formation of 
new meat councils in Kansas City ane 
Boston by the board. 

As an illustration of the practical work 
done by the board in assisting California 
livestock interests, which suffered exten- 
sively from the recent foot and mouth dis- 
ease epidemic, Mr. Pollock said: 

“The board was called upon by Fred H. 
Bixby of Long Beach, president of the 
American National Livestock Association, 
and W. P. Wing of San Francisco, secre- 
tary of the California Wool Growers 
Association, to do what it could toward 
returning the seriously depleted meat con- 
sumption, resulting from the epidemic, to 
normal, 

“We took immediate action and literally 
flooded the state of California with educa- 
tional material of an appropriate nature. 
Newspaper releases giving an assortment 
of meat recipes were furnished to all Cali- 
fornia newspapers, totaling 515, and the 
majority of these newspapers gave promt- 
nent display to the releases. The board 
also furnished some 35,000 stickers and 
20,000 meat posters of various types. 

“Upon the request of the board, the 
U_ S. Department of Agriculture again 
came to the front and furnished to the 
press of California a release of an educa- 
tional nature concerning the epidemic 
menacing the state.” 


How the Packer Helps. 
R. H. Gifford, of Swift & Company, 


made an interesting address, in which he 
outlined the position of the packer as re- 
lated to the retailer. In thanking the as- 
sociation for the invitation to speak, Mr. 
Gifford said that his was not a perfunc- 
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tory “thank you,” but that it was a sin- 
cere appreciation. He felt this way be- 
cause it was a definite indication that the 
retailer looks upon the packer as a friend, 
that a representative of one of them 
should be invited to address the conven- 
tion. 

Some of the things the packer was at- 
tempting to do were pointed out by Mr. 
Gifford as: 1, promoting harmony and 
understanding between those active in the 
industry; 2, educating the public to have 
a better understanding of the meat busi- 
ness; 3, defending itself against unjust at- 
tack. 


How It Was Accomplished. 


This was done, said Mr. Gifford, by the 
simple method of applying the truth that 
in union there is strength; the policy tha: 
two heads are better than one: the know!- 
edge that what helps one helps all, and 
what hurts one hurts all; and the broad 
minded view point that everyone connect- 
ed with the industry has seemingly been 
willing to understand that what looks like 
an injustice may have an explanation. 

Mr. Gifford paid tribute to D. W. Mar- 
tin and John T. Russell for the good work 
that they had done for the industry. 

He also commended strongly the slogan 
“Meat for Health,” and suggested that 
it be played up by every meat market in 
the country. 


Fighting Hurtful Fropaganda. 


Mr. Gifford cited, as proof of his re- 
marks, the fact that ‘advertisements throw- 
ing discredit on meat have practically dis- 
appeared because of the activity of the 
Institute and other agencies in challenging 
them. 

Mr. Gifford said that the packer acted 
as a clearing house fer the producer. He 
takes the producers’ finished product—thc 
animal—as the producer chooses to send it 
to market. He exercises no control over 
its coming, and pays cash for it. 

The packer, he said, is necessary be- 
cause two-thirds of the livestock of this 
country is produced west of the Mississippi 
river, while two-thirds of the meat is con- 
sumed east of the river. As long as this 
situation exists, some such agency as the 
big packer is essential in order to get the 
meat into consumption. 

Mr. Gifford left this thought with his 
listeners: Does the retail meat dealer sel! 
a sufficiently broad line of product, or is 
he letting his legitimate lines go to the 
corner grocery and delicatessen? 

“Study the drug store!” was his parting 
bit of advice. 

When John A. Kotal, national secretary, 
was called upen to make the announce- 
ment about the arrangements for the ladies 

on Tuesday he was greeted with an out- 
burst of applause. 


Appointment of Committees. 


Before adjournment the president ap- 
pointed the following committees: 

Policy Committee: John T. Russell, 
Chicago, chairman; Joseph F. Seng, Mil- 
waukee; A. S. Pickering, Cleveland; Georges 
Kramer. New York; Emil Schwartz, De- 
troit; A. Ahlstrand, Rockford; William 
Johnson, Minneapolis. 

Credentials Committee: J. Lukenvill, St. 
Louis, chairman; Charles Munkwitz, Mil- 
waukee; Charles Schuck, New York: 
Charles Crowe, Cleveland; George Pauli, 
Chicago; W. Zimmerman, St. Louis. 

Auditing Committee: Jacob Herman, 
Milwaukee, chairman; Mr. Deichman, St. 
Louis, and Mr. Huntziger, McCloud. 

Adjourned for the day. 

Second Day’s Session. 


The second day’s session was closed, an1 
was devoted to business. It began early 
and lasted until 6 p. m. 

Report of the President. 


President A. H. Fenske, in his annual 
report, outlined the work of the association 
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for the past year. His address was a: 
follows: 

The past year has made history for our 
national association, both in accomplish- 
ments, education and expansion. More 
education has been poured into the activi- 
ties of this association in the past three 
years than has previously been had in a 
decade. 

Association work has taught us many 
lessons and made possible comparisons 
that otherwise could not be had. We have 
learned that the present method of living 
by the majority of the people has caused 
modern business methods and education to 
come fast to the front: 


Praises Work of Meat Board. 


The increasing number of activities of 
our association have today made it a 
gigantic organization. Our relations with 
the National Live Stock and Meat Board 
are most harmonious. This great organiza- 
tion is accomplishing much for the good of 
the entire meat industry and also the con- 
sumer; its opportunities as a power for 
good cannot now be estimated, but it can 
with all truth be said that the present 
organization, functioning as it has for the 
past year, has proven the greatest accom- 
plishment ever had of this character for 
the meat industry. 

Our co-operation with the various meat 
councils has been of great value in adver- 
tising modern methods of retailing and 
opportunities for increased volume of busi- 
ness. Meat councils should have commit- 
tees where unfair trade practices can be 
analyzed and speedy action taken, thereby 
proving beneficial to the entire meat in- 
dustry. 


Co-operation Badly Needed. 


If all branches of the meat industry 
actually co-operated heartily and sincerely, 





JOHN A. KOTAL 


National Secretary of the Association. 
Who Showed Talent as a Presiding Officer. 


abuses within the industry could be reme- 
died, and there would be little need of 
clamoring for laws, local or federal. Un- 
fortunately, there has been little but “pass- 
ing the buck” on important issues for the 
past years. 

We know of other industries where the 
representatives meet and peaceably accept 
recognized standards, such as_ lumber, 
steel, brick, etc., where formerly standards 
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meant nothing, as each concern had its 
own. Why cannot the meat industry do 
likewise? 

Is it timidity, or which branch of the 
industry lacks initiative to make the start? 
Will the day ever come when a pork loin 
will have a standard trim that it may be 
recognized as the same article the year 
‘round, or will it continue to be the gam- 
bling mart of the business? 


Simplified Bookkkeeping Forms. 


At this convention we shall endeavor to 
take up the work of printing forms of the 
simplified system of bookkeeping for our 
members desiring same. 
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Your wishes as to the disseminating of 
information gathered from surveys and 
studies will be carried out by the executive 
board, if you will make them known. 

When the “Yard Sticks” of Professor 
Secrist’s analysis were released for pub- 
lication, our secretary's office mailed thou- 
sands of copies of it to retailers all over 
the United States. While I speak of the 
secretary’s office, I am glad to say the 
committee of five, pursuant of our last con- 
vention, have enlarged the secretary's 
office so that it is an easy matter to mail 
thousands of letters in a few hours. 


Starting Membership Drives. 


During the first period of this administra- 
tion, viz., October 10, 1923, the president’s 
office issued a circular letter requesting all 
local associations to make a special effort 
to increase their membership, that more 
retailers may get the benefits derived from 
association work and its many activities of 
study. The drives for membership brought 
many demands for a national officer to be 
present and address the open meetings in 
different sections of the country. 

At a later date, an article on “Too Many 
Retailers” was written for the trade napers 
which was widely printed and did con- 
siderable good. 

Secretary Traveled Much. 

In official visits made and in organiza- 
tion work, the following is a record for the 
secretary: 

Fond du Lac, Wis.; Omaha, Neb.: Rock- 
ford, lll.; Aurora, Ill.; Kansas State Asso- 
ciation, Emporia; Kansas City: Dubuque, 
Jowa; Joliet, Ill.; Detroit, Mich.; New 
York State Association State Convention; 
Elgin, Ill.; Champaign and Urbana, Il. 

Unfortunately, the secretary could not 
make the following cities, which were thor- 
oughly circularized: 

Washington, D. C.; Atlanta, Ga.: Colum- 
‘ bus, Ohio; Bohemian Butchers of New 
York City. 
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Expresses Thanks to Members. 

I wish at this time to express the appre- 
ciation of the association to Brother Seng 
and the Milwaukee members that went to 
Rockford, Ill., and filled an engagement for 
the secretary while he was at Emporia 
attending the Kansas State Convention; 
and John T. Russell, who is our represen- 
tative on the National Live Stock and Meat 
3oard and chairman of the meat councils, 
and to George Kramer, who so kindly 
represented me at the packers’ convention. 

Il am glad to say that the members 
everywhere take pride in the fact that we 
have a well founded and established or- 
ganization, and that we are keeping our 
branch of the industry enlightened on 
sound principles and facts of importance 
necessary to honorable retailing. 

I am informed by the secretary’s office 
that several new locals have been affiliated 
in the past few months, associations that 
the national feels proud of, as they consist 
of a fine caliber of young businessmen, 
energetic and progressive. 

A map prepared by the secretary’s office 
clearly shows the activities of the asso- 
ciation. 

I would recommend that the next con- 
vention be held west of the Mississippi 
river, either Omaha, Denver or Los An- 
geles, that we may spread our popularity 
more in the western section of the coun- 
try than has been done in the past. 

National Secretary Kotal also presented 
his annual report. 


Report on Legislation. 


The report of the national legislative 
committee was read by the chairman, John 
T. Russell. He declared himself opposed 
to the McNary-Haugen bill and to the pro- 
posed twentieth amendment to the consti- 
tution, which would raise the age limit to 
18 years in the child labor act. He opposed 
the latter because he said he believed it 
would work a hardship on many poor 
families and have a tendency to lead the 
children of those of moderate means and 
those of well-to-do parents to an attitude 
of shiftlessness and idleness that would be 
hard to overcome in later years. 

“IT wrote to Mr. Hoover in regard to 
refrigerator cars or compartments that 
could be refrigcrated for the shipment of 
dressed calves from country points to 
cities where the merchandise could be mar- 
keted..” said Mr. Russell. “He sent Lin- 
coln Hutchinson of the Bureau of Foreign 
and Domestic Commerce to Chicago to 
confer with me. 


Question Is Still Open. 


“He desired information as to the 
amount of tonnage of this product that 
was received in the different cities, so that 
some estimate could be furnished the de- 
partment. I attempted to secure this 
information, but from what I received I do 
not believe it would warrant the depart- 
ment to enforce refrigeration upon rail- 
roads or express companies. The question 
is still open.” 

Mr. Russell also commended the U. S. 
Department of Agriculture for issuing 
Department Circular No. 300, “Commercial 
Cuts of Meats,” by W. C. Davis. (This 
was reprinted in full in THe NATIONAL 
ProvIsIONER of April 19, 26, Mav 3 and 10, 
1924.) We also commended the exhibits 
of the department at the International 
Livestock Exposition at Chicago last Dec- 
cember. These were described in the 
December 8, 1923, issue of THE NATIONAL 
PRovisIONER, and were highly instructive 
and valuable. 

Mr. Russell also thanked officials of the 
department for their efforts and actual 
work they have done in assisting to im- 
prove methods of retailing and the dis- 
tribution of meat food products to the 
consumer. 


Problem of Wholesalers Retailing. 


He also advised strenuous efforts to b2 
made to settle the question of wholesalers 
retailing. In this connection he said: 
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“This question has taken up considerable 
time and numerous discussions in oyr 
meetings. It creates a lack of harmony in 
the trade, it handicaps the retailer by cut. 
ting down his volume and lengthens the 
turnover period of his products, which im- 
pairs the quality and creates trimming 
waste. j 

“The little packer as well as the big 
packer should give this question the: 
urgent attention and allow the distribution 
of goods to yo through the regular trade 
channels. Their volume of business would 
not be impaired, and a large saving of 
expense would be accomplished. i 

Mr. Russell also mentioned the work 
done to help move pork and certain parts 
of the beef carcass during the year. “These 
four organizations,” said he, “the Institute 
of American Meat Packers, the Meat 
Councils, the Livestock and Meat Board 
and the United Master Butchers of Amer- 
ica, co-ordinated their energies, without 
duplication, to put before the consumer the 
true facts about meat and its benefits to 
humanity in the diet. 

“The success of their efforts has already 
been proven, as an increase of 17 pounds 
per capita in meat consumption for the 
past year has been accomplished. A great 
many articles of insidious propaganda have 
been contradicted and truthful information 
given out to the consuming public.” 


Practical Pointers for Retailers. 


He closed his talk with several pithy 
pointers to retail meat dealers, gleaned 
from his many years of experience. He 
said: 

“Your turnover on _ fresh _ perishable 
meats should be twice each week. 

“Don’t over-buy. 

“Keep your goods fresh and wholesome. 

“Throw the over-zealous salesman out 
that is trying to ruin your business py 
overstocking. 

“Purchase just what your trade demands. 
Keep a fresh, clean assortment, and you 
will have no excuse to offer to your 
trade. Buying with good judgment wiil 
accomplish this. 
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“Make tests on the carcass and the cuts 
often. Sometimes the lead pencil will 
show you how to cut to more profit than 
the knife and saw will. 

“Make a daily inspection of your stock 
in the coolers and the market. 

“Know exactly what you have on hard. 

“Keep all your stock in first-class salable 
condition. 

“Remember we sell to the people that 
eat it. All other opinions must be thrown 
into the discard 

“Your customers give the final verdict. 
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“The success cf your business depends 
upon the jury sitting at the dinner table.” 

Most of the day was given over to re- 
ports from locals from all over the coun- 
try. These reports were very satisfactory, 
showing an increase in membership and 
interest in the organization, with a desire 
to expand. Some of the locals reported 
on various methods that were being 
inaugurated to stimulate interest whereby 
the association would be of more value to 
the inembers at large. 

One of the most active of state associa- 
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tions, New York, was represented by State 
President Moe Loeb 
Loeb Reports for New York. 


A report on the work of one of the livest 
of the state organizations was madc by 
Moe Loeb, president of the New York 
State Association, who told of the splendid 
work done by that department during the 
year, 

He touched upon the organization of the 
Butchers Mutual Casualty Company, which 
was formed recently. This company, 
organized cn a mutual and co-operative 
plan, has made an excellent record thus 
far, and substantial savings have been 
cfiected for members. 


Plate Glass and Fire Funds. 


The plate glass and fire funds of the 
various locals, said Mr. Loeb, have de- 
veloped steadily and have attracted new 
members. These funds have made possible 
savings which have averaged about 50 per 
cent of the plate glass and even more in 
the case of fire funds. A plan is on foot 
to amalgamate these local funds and pos- 
sibly extend them throughout the, state. 

“Probably the most outstanding feature 
of the New York State Association work 
this year,” said Mr. Loeb, “has been the 
constructive programs of local branch 
meetings. These have been of an educa- 
tional nature, consisting of meat cutting 
demonstrations, giving practical illustra- 
tions of how the butcher might handle 
various cuts of meat in order to get the 
Inost money out of the carcass. 

“Every conceivable phase of these sub- 
jects was gone into thoroughly, and these 
tests revealed an alarming percentage of 
butchers who were merchandizing their 
products in a more or less _ hit-or-miss 
fashion. There is no doubt that many re- 
tailers have been able to correct their bad 
methods of business operation and have 


’ Mr. Loeb. 
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saved money by putting these practical 
ideas to work.” 


Many Lectures Also Delivered. 


Many lectures were also delivered in tne 
nature of health talks, refrigeration prin- 
ciples, etc. These were very practical and 
were of great interest. 

The Brooklyn branch, said Mr. Loeb, 
has formed and is operating a storage plant, 
while the Ridgewood branch has the hono1 
of establishing the first clubhouse for mas- 
ter butchers. He advocated establishing 
clubhouses by other branches. 

Several meat councils have been formed 
in the state and are doing excellent work. 
Weekly radio talks have been broadcasted 
which have done much good, while thou- 
sands of booklets of an educational nature 
have been distributed. 

“The council has made some progress on 
the wholesaler retailing situation,” said 
“Retail members of the council 
are bringing every possible pressure to 
bear within reason to reduce these prac- 
tices to a minimum. True, we have hae 
co-operation on the part of the representa- 
tives of members of the institute, but there 
seems to be a deliberate refusal on the part 
of some branch house managers to live up 
to the orders from the head offices to 
refrain from this practice. This is a very 
annoying situation with which our council 
has had to contend, although we must ad- 
mit that even along this line there has 
been considerable improvement during the 
last year.” 


Co-operative Buying Started. 


Mr. Loeb also touched upon the ques- 
tion of co-operative buying, which has re- 
cently been undertaken by the association 
Discounts of as high as 25 per cent have 
been secured, and one member who bougni 
scales through this plan saved enougi 
money to pay his dues for 14 years. 

Another new branch of the New York 
State Association was reported, that of the 

Bohemian Butchers Association, which, 
although less than two months ‘old, had 
delegates present at the convention. 


Kotal Presides at Open Session. 


The evening session was opened with 
the national secretary, John A. Kotal, in 
the chair. All the master butchers know 
what a wonderful secretary Mr Kotal is, 
but few knew what a good presiding officer 
he could be. His introduction of the 
various speakers and words of commenda- 
tion at the conclusion of their remarks, 
as well as advice to the delegates how best 
to take advantage of the knowledge an: 
experience given in the several talks, all 
tended to show his keen interest and 
ability. 

The first speaker of the evening was 
Charles E. Herrik, president of the Insti- 
tute of American Meat Packers. 


Herrick Tells of Institute. 


Charles E. Herrick, president of the In- 
stitute of American Meat Packers, mad¢ 
an address on the subject of the aims and 
accomplishments of the institute. He said: 

It is now almost five years since the 
American Meat Packers Association was 
reorganized into the Institute of American 
Meat Packers. During that time we wio 
know its inside work are convinced that it 
has done much to raise the status of that 
industry of which the Master Butchers of 
America are an integral part. In the brief 
time at my disposal I can only outline 
some of its work. 


What Institute Tries to Do. 


There are six points in our institute con- 
stitution: 

(1) To secure co-operation among 
packers and to protect the general welfare 
of the industry; 

(2) To afford a means of co-operation 
with the federal and state governments in 
matters of general concern to the industry: 


51 


(3) To promote and foster domestic 
and foreign trade in meat products; 

(4) To promote the study of the arts 
and sciences connected with the industry; 

(5) To inform and interest the public 
as to the economic worth of the industry; 

(6) To encourage co-operation with 
livestock producers and distributors oi 
meat food products. 

[The balance of President Herrick’s ad- 
dress will be found on page 35.] 


From Producer’s View-Point. 


The next speaker, W. G. Jamison of 
Washington, D. C., Mr. Kotal introduced 
as a trade commissioner representing Sec- 
retary of Commerce Herbert Hoover. 

Mr. Jamison congratulated the assemblage 
upon the excellence of the association. He 
stated that he worked with John T. Russell 
at Washington on the domestic distribution 
ot food products and had received valuable 
aid. 

“The retail part of the meat business does 
not have sufficient records, it seems to me,” 
said Mr. Jamison. “Neither do they have 
sufficient material of a statistical nature to 
bring out the problems to be met in a re- 
tail way. The value of trade associations, 
of which the United Master Butchers is one 
can not be measured in dollars and cents. 

“To the individual retailer, it may seem 
that what is done in his store has only 
local effect, but there is not a piece of meat 
cut in one of the shops but what if you fol- 
low all the contacts, backward and forward 
from where it comes to where it goes, the 
story would be of vital interest.” 

Mr. Jamison pointed out that there are 
three necessary functions through which the 
meat passes before it reaches the consumers. 
The retailers handle one of these,, the killers 
another and the producers perform the third. 


Cattle Conditions Bad. 


Speaking of the position of the producer, 
and particularly of the range man, Mr. Jami- 
son said: 

“Conditions on the range for the last three 
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years have been terrible and the range man 
is practically broke. Heretofore the practice 
of the buyers of feeder cattle from the range 
has been to figure an average spread of $1.50 
between the price paid for feeder animals 
and the price of finished steers on the mar- 
ket. The feeder expects to make up the 
balance on his feeding operations. 

“But now cars of feeder steers are being 
passed up by feeder buyers because they are 
figuring a spread of $3.00, just double what 
they figured before. And this extra $1.50 
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added to the spread must come out of the 
pocket of the range man. 

“The range man is at the bottom now. Can 
anything be done to help him? This $1.50 
he must absorb lies somewhere between the 
range man and the retailer.” 

Mr. Jamison said that range men did not 
have an opportunity to reach the ultimate 
salesmen of their product—the retail meat 
dealers. He felt that courtesies and close 
contact between the United Master Butchers 
Association and the live stock producers as- 
sociations would be of benefit to both. 


Davis Talks to Retailers. 


Mr. Jamison was followed by W. C. 
Davis of the Meat, Livestock and Wool 
Division, Bureau of Agricultural Eco- 


nomics, U. S. Department of Agriculture. 
Mr. Davis travels constantly among the 





GEORGE W. PAULI 


President, Chicago Master Butchers 
Association. 


meat men of the country, and is thor- 
oughly conversant with and interested in 
their problems. His address, which an- 
nounced the new plan of the government 
for a retail meat investigation, is reported 
in full elsewhere in this issue of THE 
NATIONAL PROVISIONER. 


Plans of the Meat Councils. 


Dan W. Martin, acting secretary of the 
National Association of Meat Councils, 
was then introduced and was given a warm 
reception. 

Retail meat dealers in many consuming 
cities will have an opportunity to learn 
facts about meat which will enable them to 
increase its consumption and increase their 
service to their customers under the pro- 
gram which has been recommended for the 
coming year by the National Association 
of Meat Councils, said Mr. Martin. 

Meetings for retailers and packers’ sales- 
men will be held regularly in the twelve 
cities where meat councils now exist, at 
which the outstanding facts about the food 
value of meat and the economics of meat 
prices as they are ‘reflected to the con- 
sumer, and information on ways to use 
more meat and more ways to prepare and 
serve meat will be outlined to the dealers. 
They, in turn, may pass them on to their 
customers and improve their attitude to- 

ward meat, Mr. Martin stated. Meat cut- 
ting demonstrations before women’s clubs 
and schools will be continued, as during 
the past year. 

Mr. Martin also reviewed the support 
‘given to the ready-to-serve movement by 





business,” 
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the local meat councils during the past 
year. “The National Association of Meat 
Councils recommended to the local coun- 
cils that they present the ready-to-serve 
movement and its importance to the re- 
tailer because it"was seen that this move- 
ment offered an outstanding opportunity 
for dealers everywhere to increase their 
Mr. Martin said. 


Boosting Ready-to-Serve Meats. 


“Meetings were held by practically every 
local council for the purpose of pointing 
out the fact that changed methods of living 
in large cities had resulted in a greatly 
increased demand for these products, 
although in many cases the retail meat 
dealer had not been getting the business. 
The need for good display, good salesman- 
ship and approved merchandising methods 
was stressed by speakers who were thor- 
oughly familiar with the ready-to-serve 
movement and its significance. The re- 
sponse to this campaign has been gratify- 
ing and has resulted in a substantially 
increased demand for ready-to-serve prod- 
ucts in many places. This work will be 
continued during the next year, along with 
other timely and necessary ideas.” 

In outlining the factors which have made 
advisable such a program for meat counci! 
activity as the one outlined for the coming 
year, Mr. Martin said: 


Boosting Consumption of Meat. 


“The aim of the livestock and meat in- 
dustry is to increase the consumption of 
meat. Although there are various other 
ways in which progress can be and has 
been made, everyone realizes that the retail 
meat dealer, who comes into contact with 
the housewife several times a week, if not 
cvery day, can do more than anyone else 
to improve the consumer’s attitude toward 
meat and the meat industry and to stimu- 
late the demand for meat. 

“Unfortunately, many dealers are not 
sufficiently familiar with the facts about 
meat which must be passed along to the 
consumer to carry on this work effectively. 
The meat councils hope to correct this 
situation by their program. 

“You are all aware of the fact that meat 
has suffered during recent years through 
attacks on its reputation as a food from 
various sources. This has had the effect 
of actually reducing the individual’s meat 
consumption, or at least of retarding its 
increase. In addition, the meat industry 
has not, until recent years, taken any steps 
to tell the consumer that meat is healthful 
and wholesome and an important factor in 
the balanced diet. 


Must Tell Consumer About It. 


“The consumer cannot be expected to 
eat more meat unless,he knows some good 
reasons for doing so, because other food 
industries are pushing their products from 
the standpoint of nutritive qualities and 
have been increasing demand for their 
product on the basis of food values 

“It is imperative, therefore, that we 
place in the hands of the retail dealer 
information about the food value of his 
product which he can use in his advertising 
and in his conversation with his cus- 
tomers.” 

While discussing the importance of pass- 
ing on to the consumer information about 
how meat prices are determined, Mr. Mar- 
tin stated: 

“The retail meat dealer who cannot 
answer his customers intelligently when 
they question him about fluctuations in 
meat prices and how meat prices are deter- 
mined is passing up an opportunity to 
create good will for the industry by allay- 
ing suspicion in the mind of the consumer. 
The retailer should know that meat prices 
are determined not by manipulation, but 
by actual economic laws. 


Explain Prices to Customers. 


“He must be able to explain to his cus- 
tomers that, if a few cuts of meat do sell 
for a relatively high price, there are other 





August 9, 1924. 


cuts selling at iower prices, and that this 
condition is a result of supply and demand. 
If the consumer is allowed to continue in 
the belief that meat prices are not ‘right’ 
or that they are not fair, he will not be 
likely to start to eat more meat.” 


Acquainting the consumer with informa- 
tion about preparing meat is fully as im- 
oy as either of the other two points, 

. Martin continued. “Many consumers 
= eating less meat than they would like 
to merely because they don’t know how 
to prepare many of the less-known cuts 
which are fully as delicious as the better- 
known cuts and lower in price,” he said. 


“If the dealer would take the trouble to 
tell his customers how to use the less 
known cuts. and how to prepare them so 
that they are delicious and tender, he 
could increase his saies. Many snops do 
this, and they reap the benefit. Informa- 
tion of this sort will be given to the dealer 
at the meat council meetings, and the im- 
portance of using it will be explained to 
him.” 


In concluding, Mr. Martin added that the 
program would be expanded to include 
other phases of educational work, and 
invited suggestions and-criticism from the 
association and its members. 


Advice Worth Thousands of Dollars. 


The convention was given another 
pleasant surprise in the presence of Dr. 
Horace Secrist of Northwestern Univer- 
sity, who conducted the remarkably suc- 
cessful studies of retail costs and expenses 
during the past year, and those reports 
have been published fully in the pages of 
THE NATIONAL PROVISIONER. (His final re- 
port is now appearing in serial form in the 
“Retail Section” of THE NatTIoNnaL Pro- 
VISIONER, and may be had in book form 
upon application,) 





CHAS. W. KAISER 


Secretary, Chicago Master Butchers’ 
Association. 


Dr. Secrist’s remarks are summarized on 
another page of this issue of THe NATIONAL 
PROVISIONER. 

After Dr. Secrist had finished, Chairman 
Kotal introduced John T. Russell, who 
said the advice given by such men as Dr. 
Secrist could not be measured in dollars. 
The retailers should have had it years ago. 

He urged the delegates to go back home 
and tell their fellow-members what they 
had heard, and try to get them to put it 
in practice. 

At this point the meeting adjourned for 
the day. 


The Closing Days. 


The third day of the convention, Wed- 
nesday, was devoted to the trip to the 
Stock Yards and Packingtown, elsewhere 
referred to in this report. 


In the evening 
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there was a closed business session, at 
which resolutions were considered. 

The Thursday meeting completed the 
discussion and adoption of resolutions and 
the election of officers. 

The newly-chosen officers were installed 
by past President Arthur S. Pickering 
a. Cleveland, Ohio, in most impressive 
fashion. 

Omaha was selected as the place of the 
annual convention for 1925 

Votes of thanks were extended to the 
Chicago people for their wonderful enter- 
tainment, and the convention adjourned 
sine die. 

Officers for the New Year. 


Officers elected for the ensuing year 
were as follows: 

President—A. H. Fenske, 
Minn. (re-elected). 

First Vice-President—Wm. M. McGoni- 
gle, Cleveland, Ohio (re-elected). 

Second Vice-President — Emil Schwartz, 
Detroit, Mich. 

Third Vice-President — George Kramer, 
New York, 

Fourth Vice- President — J. M. O’Brien, 
Pittsburgh, Pa. 

Secretary—John A. Kotal, Chicago, III. 

Financial Secretary—Emil Priebe, Mil- 
waukee, Wis. 

Treasurer—Charles Schuck, New York, 
nN: Y. 

Trustecs —J. N. Bowen, Minneapolis, 
Minn.; William Diechmann, St. Louis, 
Mo.; Charles P. Glatz, Rochester, N. Y. 

The 1925 convention will be held at 
Omaha, Neb. 


Minneapolis, 


age 

CONVENTION ENTERTAINMENT. 

Chicago, officially known as the “windy 
city,” locked the wind in the safe with the 
key of the city on August 4th, in order 
that the master butchers from practically 
all states in the country might have a “hot 
time” during their convention in the city 
of Chicago. ‘ 

Chicago the magnificent, as John T. 
Russell calls it, prepared a most wonder- 
ful program of entertainment for dele- 
gates and guests to celebrate the 39th 
annual convention of the United Master 
Butchers of America in that city. 

No time was lost in starting the merry- 
making, and on Monday evening the first 
big event was staged. The grand ball- 
room of the Hotel LaSalle was the setting 
and the affair was in the nature of a dance 
or “get-together and get-acquainted” party. 
The dancing started early and_ continued 
until the minute of twelve. During the 
evening the Ohio delegation entertained 
with songs, led by the Pickerings of Cleve- 
land. Refreshments were served all eve- 
ning. 

Tuesday morning members of the Chi- 
cago Ladies’ Auxiliary took the visiting 
ladies on a tour of the stores, after which 
a very fine luncheon was served at the 
Edgewater Beach Hotel, each lady being 
presented with a gold pencil. The ladies 
were then taken by autos through the 
northern suburbs of the city. In the eve- 
ning, while the men were holding a busi- 
ness session, the ladies were given a 
theatre party at the Chicago, one of the 
prettiest theatres in the country, where 
the million dollar fashion show was being 
displayed. 

Visit to Packingtown. _ 

Probably the entertainment which ap- 
Pealed more strongly to the men was the 
visit to “Packingtown” on Wednesday. 
Two special trains were furnished to con- 
vey the delegates to the Yards, where they 
arrived about eleven o’clock. 

They were first conducted to the plant 
of Armour and Company, where they were 
met by General Superintendent John E. 
O’Hern, who explained ‘about the trip 
to be taken through the various plants. 
From the killing of the pig to the finished 
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product; from the killing of the steer to 
the time it hung in the cooler; the canning 
of meat, including the making of cans; 


from the wrapping of margarine to the 
display of the various cuts of meat and 
ready-to-serve products—each step in the 
process was shown. 

First they went through the plant of 
Armour and Company, then Swift & Com- 


CHAS. W. MYERS 


Armour & Co., Chicago. 


Chairman, Committee on Attendance and 
Champion Song Leader. 


pany, Libby, McNeil & Libby and back 
to Swift & Company, where luncheon at 
Swift. & Company’s handsome cafeteria 
was enjoyed immensely. The delegates 
were the guests of Armour and Company, 
Swift & Company and Wilson & Company. 

Aiter luncheon they were taken in 
double-decker busses to Wilson & Com- 
pany for an inspection of that company’s 
plant. 

In the evening the boat ride which had 
been planned for the ladies’ entertainment 
had to be abandoned on account of the 
heavy rainstorm. The ladies were given 
a card party in the East Room of the 
LaSalle. This was a homelike affair, and 
judging by the peals of laughter which 
arose at the various tables everybody had 
a most enjoyable time. ‘Prizes were award- 
ed to the winners. 

On Thursday: morning the ladies were 
treated to a wonderful boat ride along the 
Lake Michigan shore. As this was one of 
the treats planned for the entertainment 
of the visitors, the Chicago ladies were 
bound they should have it. 

The banquet on Thursday evening was 
the grand wind-up and the Chicago com- 
mittee deserves great credit. 

at ie 

Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for week ending August 2nd on shipments 
sold out, ranged from 9.00 cents to 18.00 
cents per pound, and averaged 15.55 cents 
per pound. 
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THE CONVENTION BANQUET. 


The annual banquet on Thursday eve- 
ning in the banquet hall of the Hotel La 
Salle was one of the finest events ever 
held in connection with a butchers’ con- 
vention. The big hall was packed and the 
scene was brilliant. There was a big or- 
chestra, a fine vaudeville program and 
splendid speaking. 

The inspiring community singing, led 
by the irresistible Charley Myers, alone 
would have made the evening a success. 
The song sheet contained some original 
verses which were extremely clever paro- 
dies on the meat men’s situation, and 
boosts for the meat business. 

After invocation and a splendid dinner 
Mr. George Pauli, president United Mas- 
ter Butchers’ Association of Chicago, in- 
troduced the toastmaster, Mr. John T. 
Russell, and. then the entertainment 
was on. 

Mr. Russell introduced the Hon. Fred 
A. Britten, Congressman from the 9th 
Congressional District, Chicago, who said 
he was proud of the fact that he was a 
butcher boy—the son of a butcher—and 
spoke of the influence which the butcher 
of today wielded in a political way. He 
also spoke at great length upon the navy 
bill which was presented in Congress and 


his reasons for being in favor of it. 

The toastmaster then introduced Mrs. 
A. H. Fenske, wife of the national presi- 
dent, who thanked the Chicago ladies for 
the wonderful entertainment and courtesies 
extended to the wives of the delegates, 
and expressed the hope that in the near 
future there might be a national ladies’ 
auxiliary. 

Mrs. Charles W. Kaiser, president of 
the Chicago Ladies Auxiliary, United Mas- 
ter Butchers of America, was called upon 
by Mr. Russell to respond. Mrs. Kaiser 
thanked the previous. speaker for the 
courtesy and graciousness of her remarks 
and spoke of the spirit of loyalty and 
cooperation among the craft in general. 
The remarks of these two ladies and the 
manner in which they were presented 
were certainly a revelation in feminine 
oratory. 

The toastmaster introduced the national 
president, A. H. Fenske, who thanked the 
delegates for having again elected him 
to the national presidency and for the 
loyal supoprt given him. Mr. Fenske 
stated that during the last business ses- 
sion there were tears in his eyes when 
the delegates from the Twin City pre- 
sented him with a diamond stickpin. 

And with this brilliant banquet the con- 
vention adjourned until 1925 at Omaha. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium 
canners and cutters 
bologna 


Steers, 
Cows, 


Bulls, 


LIVE CALVES. 


Calves, veal prime, per 100 Ibs 
Calves, veal common to medium 
Calves, veal, culls, per 100 lbs 


$11.50@12.00 
$10.50@11.00 
$ 6.00@ 8.00 


LIVE SHEEP AND LAMBS. 


Lambs, spring prime, 100 Ibs......... $14.00@14.50 
Lambs, spring fair to good per 100 Ibs.. .$12.00@13.00 
Lambs, spring, com. to med............ $ 8.00@ 9.00 


LIVE HOGS. 


Hogs, heavy 
Hogs, medium 
Hogs, 140 Ibs. 
Pigs, under 70 Ibs. 
Roughs 


11.00@11.10 

11.00@11.15 

11.00@11.15 

o Se capeevensesessopeses 10.00@10.15 
8.25@ 8.50 


DRESSED BEEF. 


CITY DRESSADp 
native, heavy 
native, light 
common to fair 
WESTERN PRESSED REEF 
Native steers, 600@800 Ibs 
Native choice, yearlings 400@600 1s 
Western steers, 600@800 Ibs. 
Texas steers, 400@60C Ibs. 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologona bulls 


Choice, 
Choice, 
Native, 


164% @17% 
174%@18% 


BEEF CUTS. 


Western. 
@22 
@16 20 
@12 18 
@29 34 
@23 30 @32 
@16 27 @29 
@28 231% @26 
@25 22 @23 
@20 19 @21 
@18 
@17 
@16 
@13 
@il 
@9 
9%4@10% 
@23 
@18 
@70 
@90 
@ll 


@25 
@22 
@19 
@36 


No. re ( 12 
No. ; 10 
No. 3 chucks 
Bolognas 


Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 
Gheulder clods 


Medium 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 


@14% 
@14% 
@15% 
@15% 
@15% 


DRESSED SHEEP AND LAMBS. 
Lambs, choice spring @26 
Lambs, @22 
Sheep, @18 
Sheep, @16 
Sheep, @l11 


SMOKED MEATS. 
Hams, 8@10 Ibs. avg....... Se ee Spey ee 
Hams, 10@12 lbs. avg 
Hams, 12@14 Ibs. avg............... pease 
Picnics, 4@6 Ibs. 


@18% 
@18% 
@18% 


Roettes, 6@8 ibs. avg......... sh sabeseare 13 
a eS eee 30 
Beef tongue, heavy......... 

Racon, boneless, Western 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs., 
Fresh pork tenderloins 

Frozen pork loins, 10-12 Ibs. 

Frozen pork tenderloins 

Shoulders, city, 10@12 Ibs. avg 
Shoulders, (Western, 10@12 Ibs. avg........ 
Butts, boneless, Western 

Butts, regular Western 

Fresh hams, city, 8@10 lbs. avg 

Fresh hams, Western, 10@12 Ibs. avg 

Fresh picnic hams, Western, 6@8 lbs. avg.13 
Extra lean pork, trimmings 

Regular pork trimmings, 50% lean 

Fresh spare ribs 

Raw leaf lard 


avg25 @26 
@55 
@20 
@45 
@15 
@14 
@22 
@18 
@21 
@20 
@14 
@14 
@ll1 
@10 
@15 


BONES, HOOFS AND HORNS. 


Round shin ponte, avg. ie to 50 wand 
per 100 pes 


Black hoofs, per Cem. <2... cleesebeneus 
Striped hoofs, per ton....... éedeusen cae 
White hoofs, per ton..... bonkas wenekdee 105.00@115.00 
Thigh bones, avg. 85 to 90 Ibs., per 

Me OR. Scccsnss @140.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@825.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and ever, No. 38s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @88c 
Calves, heads, @65c 
Sweetbreads, veal @T5c 
Sweetbreads, @65e 
Beef kidneys @16c 
Mutton kidneys @ 8&e 
Livers, beef @16c 
@10c 
@ 7c 
@14c 
@10c 


a powid 
a pound 
a piece 
a pair 
a@ pound 
a pound 
each 

a pound 

each 

a pound 
a pound 
a pair 


Hearts, 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


@ 2% 
@ 4 
@ 5% 
@ 4% 
@25 


Ground. 
Pepper, Sing., white 21% 
Pepper, Sing., black 144% 
Pepper, red 14 
Allspice 9% 
Cinnamon 14% 
Coriander 10 
36 
26 
80 


CURING MATERIALS. 


In lots of less than 25 bbls.: Bbls. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystals. .74c 
Double refined nitrate soda, granulated.. 4%4c 
Double refined nitrate soda, crystals.... 5i4c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystals 7%c 
Double refined nitrate soda, granulated.. 4%c 
Double refined nitrate soda, crystals.... 544c 

Carload lots: 

Double refined nitrate of soda, granulated 4%%c 
Double refined nitrate of soda. crystals.. 5¢ 


GREEN CALFSKINS. 
Kip. 


5-9 914-19141914-14 14-18 
Prime No. 1 veals. 21 2.60 2. 75 00 
2 $4 


Bags 
per Ib. 
64%e 
The 
4%c 
5iec 


Prime No. 2 veals. 19 
Buttermilk No. 1.. 18 
Buttermilk No. 2.. 16 
Branded grubby .. 13 
Number 3 


ES 


2.50 
2.40 
2.15 
1. oe 


porter 


RRy 
HAH 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—Fresh—dry picked—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib 

Western 48 to 54 Ibs. to dozen, lb 

Western, 43 to 47 Ibs. to dozen, Ib.......23 

Western, 36 to 42 Ibs. to dozen, Ib....... 21 

Western, 30 to 35 Ibs. to dozen, Ib 
Fowls—Frozen—dry picked, milk fed—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib 43 @45 

Western, 48 to 54 Ibs. to dozen, Ib....42 @438 


* Broilers, 


August 2, 1 2 


Western, 43 to 47 Ibs. to dozen, Ib....41 @ 
Western, 36 to 42 Ibs. to dozen, Ib...... 
Western, 30 to 35 Ibs. to dozen, Ib.... 

Fowls—Iced—dry picked, milk fed—barrels: 


Western, dry picked, 5% lbs. and over, 
boxes é 27 


Western, dry picked, 5 lbs., 

Western, dry picked, 5 Ibs., Ib..... bes 
Western, dry picked, 4% lbs. each....26 
Western, dry picked, 3% Ibs. each, lb....23 
Western, scalded, bbls. 


Ducks— 
Long Island, No. 1, per Ib 


Squabs— 
White, 12 Ibs. to dozen, per dozen 
White, 10 lbs. to dozen, per dozen 
Culls, per doz 


LIVE POULTRY. 


colored, via express 

Old roosters, via freight 

Ducks, via express 

Turkeys, via express 

Geese, swan, via freight 

Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extra (92 score) 
Creamery, first (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


EGGS. 


Fresh gathered, extra, per doz 

Fresh gathered, extra first 

Fresh gathered, firsts 

Fresh gathered, checks, fair to choice dry.21 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, f. 
works, per 100 lbs 

Ammonium sulphate, donble bags, per 
100 lIbs., f. a. 8., New Y 

Blood, dried, 15-16% per unit 

Fish sorap, dried,110, ammonia. 1507, 
B. P. L., bulk, f. o. b. fish factory 

Fish guns. foreign, pies, am- 
monia, 10% B. P. ae nominal 

Fich seran, scidniated. — “ammonia, 3 
8% A. P. A., f. 0. b. fish factory. 3.00 and 50 |) 

Soda Nitrate, in bags, 100 lbs., spot @2.50 — 

Soda Nitrate, in bags, @2.51 | 

Yankaze, zround. 100;, ammonia, 156%, 
B. P. L. bulk 

unground, 9-10% ammonia. 

Phosphates. 
semen 3 and 50 bags 


2.25@2.55 — 


2.65@2.10 
@3.35 


3.50 and 


3.50 and 


ankage, 2.60 and 


Bone meal, 
per ton 
Bone meal, 

per ton .....+-+ 
Acid phosphate, 
per ton, 16% 


@26.00 

@30.00 
@ 8.25 
@ 1.28 
@10.26 


@33.00 
@ 44.00, 


Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate, in bags, basis 90% per ton 
—o— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel" 
phia for week ending July 31, 1924. 


26 28 29 30 81 
our esac 36 6 ae po 36% 
aly — 39 3814 38% ied 
Philadelphia 3914 


38% 393% 
Wholesale prices of carlots—fresh cens) 


tralized butter—90 score at Chicago. 
36 35% 35% 36% 36% 36% 


Receipts of butter by cities (tubs). ; 
This Last Last —Since Jan. 1— 
week. week. year 1924 1923. 
. 61,481 65,616 34,047 2,251, 263 1,946,275 
New York . 67,228 78,555 +f 656 2,087,027 2,153,390" 
Boston .... 24,175 30,017 21,093 ‘869,841 785,187 
Philadelphia 21,178 18,141 3 743 652,886 886 581, 
Total . -174,012 192,329 121,539 5,861,017 5,466, 
Cold storage movement (Ibs.): 
Into Out of On hand on. day 
storage. storage. Ang. 1. 


Chicago 244,131 2. 131 22,672,254 bs 517, 
a. a +++. 476,096 02 21,266,179 16,690, 
243,801 42, 162 18,885,659 11,630,6 
94,800 19,275 8,732,437 5,359, 

———n 


1,058,828 122,130 71,556,529 51,198, 


Chicago 
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